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T BELIEVE I have attempted a branch of Cookery 
which nobody has yet thought worth their while to- 
write upon: but as I have both feen, and found by ex~ 
perience, that the generality of fervants’ are greatly 
wanting in that point, therefore I have taken upon me 
to inftruét them in the beft manner 1 am capable; and» 
I dare fay, that every fervant who can but read will be’ 
capable of making a toleruble good cook, and thofe- 


who have the leaft notion of cookery cannot mifs of 


being very good ones. a 
It £ have not wrote inthe high polite file, 1 hope 


'. Yfhall be forgiven ;. for my intention is to inftru¢t the 


lower fort, and therefore muf treat-them in their own. 


way. For example: when I bid them lard a fowl, if. 


I-fhould bid them.lard with large lardoons, they would: 


-not know what I meant; but, when. I fay they muft- 


lard with little pieces of bacon, they know what I mean. 
So, in many other thingsn cookery, the great cooks 


have fuch a-high way of expreffing themfelves, that the 


poor girls are at a lofs to-know what they mean: and, 


in all Receipt books yet printed, there are fuch an odd 


jumble of things as would quite fpoil a good di/h ; and 
indeed: fome things fo extravagant, that it would be al- 
moft a fhame to make ufe of them, when a di/h can be 


made full as good, or better, without them. For ex- 
‘ample: when you entertain ten or twelve people, -you 


fhali ufe for a cullis a leg of veal and a ham; which 


' with the other ingredients, make it very expenfive, an 


a2. ; all, x 


B “4 


: Te rae READER « | 


_all this only to mix with other fauce.. And again, the 
effence of ham for fauce to one di/h ; when I will prove, 
that for about three fhillings 1 will make as. rich and 
high a fauce as that will be, when done. For example: ' 

Take a large deep ficw-pan, half a pound of bacon, fat 
and lean together, cut the fat, and lay it over the bottom — 
of the pan ; then take.apound of veal, cut it inte thin flices, 
beat it well with the back of a- knife, lay it all over the - 
bacon; then have fixpennyworth of the coarfe lean part of — 

‘ the beef cut thin and well beat, lay a layer of it all over, 
avith fome carrot, then the lean of the. bacan. cut. thin and 
laid over that : then cut tewo onions and firew over, a bun= 
dle of frweet herbs, four or five blades of mace, fix or feven 
cloves, a fpoonful of whole pepper, black and white toge- 

» ther, half a nutmeg beat, a pigeon beat all to pieces, lay 
that all sver, half an ounce of truffies and morels, then the 
reft of your beef, a good cruff of bread toafted very brown 
and dry on both fides: you may add an sld cock beatito _ 
» pieces 3 chver it clofe, and let it fland over a flow fire two 
or three minutes, then pour on boiling water enough to fill 
the pan, cover it clofe, and let it frew till it is as rich as ' 
you would have it, and then firain off all that fauce. Put 
all your ingredients together again, fill the pan with boil- 
ing water, put in a frefh onion, a blade of mace, anda 
piece of carrot ; cover it chfe, and let it flew till it is as 
Prong as you want it. This will be full as good as the 
effence of ham far all forts of fouls, or indeed moft made 
difhes, mixed with a glafs of wine and two or three 
fpoonfuls of catchup. When your firf? gravy is cool, fkim of 
all the fat, and keep it for ufee—This falls far fhort of 
the expence of a leg of veal and ham, and anfwers every 
purpofe you want. fis _ sat See 
If you go to market, the ingredients will not come © 
to above half a-crown, or for about eighteen-pence you 
may make as much good gravy as will ferve twenty 
people. Cae 
Take cighteen pennyworth of coarfe lean beef, which will 
be fix or feven pounds, cut it all to pieces, four it swell, 
take a quarter a pound of good butter, put it into a lit- 
tle pot or large deep flew-pan, and put in your beef: keep 
 fiirring it, and when it begins to look a Tittle brown, pour 
‘ina pint of boiling waters flir it alt together, sahil 
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large ‘onion, a bundle of froeet herbs, tavo or -three blades 


of mace, five or fix cloves, a fpeonful of whole pepper, a 
cruf? of bread toafted, and a piece of carrot; then pour in~ 


| four or five quarts of water, fir all together, cover it clof?, 


‘a 


way farther than two receipts, which will be of ufe to 


and let it ftew till it be-as rich as: you would have it-: when - 
enough, firain it off, mix it with two-or three /poonfuls 
of catchup, and half a-pint of white wine; then put: all ' 


the ingredients together again, and put in two quarts of 


boiling water, cover it clofe, and let it boil till there is 


be 


” 


about a-pint; firain it off well, add it to the firft, and 


give it a boil together, This: will make a: great: deal of 


rich good gravy. : 
* You may Jeave out the wine, aceording to what ufe 


you want it for; fo that really one might ‘have a gen- - 


tee] entertainment for the price the fauce of one. difh» 
comes to: but,.if gentlemen. will have french cooks, . 
they maft*pay for French tricks.:. = 
A’ Frenchman: in: his’ owt country will drefs°a fine 
dinner of twenty dithes, and all genteel and pretty, fot- 


the expence he will put an Azg/i/h lord to for drefiling. 


one difh.. But then there is the little petty profit. IT: 
have heard of a cook-that ufed fix pounds of butter to 
fry twelve eggs; .when every body knows (that under- 
ftands cooking) that-half ‘a -pound is full enough, or 
more than: need:’be: ufed: -but then it’ would not be - 
French.’ So much is ther blind folly of -this-age, that 


_ they would rather be impofed om by:a trench booby, . 


than give encouragement:to a good Exgli/p-cook! © 

I doubt:I fhall not gain the elteem- of thofe' gentle- 
men ; however, Jet that be as it will, it little concerns . 
me : but, fhould I be fo happy as to gain the good epi- 
nion of my -own fex, I ‘defrre no-more; that will be a; 
full recompence for all my trouble ; and I only beg the » 


“they ‘cenfure me, and then-I flatter myfelf I fhall have - 
their approbation.». 
I fhall not take upom’ me:to: meddle in the phyfical » 


the public in general: one is for the bite of a mad dog ; 

and the other, if a man fhould be near wheré the plague - 

is, he-fhall -be in-no danger ; which, if made ufe of, . 
; a 3. ~ would - 


favour-of every lady to read my Book throughout before > - 


ne =. 


yet Ta tHE READER. re 
“would be found of very great fervice to thofe. who 20 


abroad.. 

Nor fhall I take upon me to dicedhs a lady.in tlieeco- 
nomy of her family:;. for every miftrefs does, or at leaft 
eught to know, what is moft,proper tobe done there; 
therefore I fhall not. fill my. Book. witha deal of nonfenfe 
of that kind, which Tam very. well affured none he a 


- have regard to. 


I have indeed given fome of my dithes French names 
to diftinguifh them, becaufe they are known by thofe 


names ;. and, where there is. great variety of difhes, 
and alarge table to cover, there muft. be variety of 


names for.them and it’ matters not whether they be 
called by a French, Dutch, or Englifb name, {fo they 
are good, and done with as little. expence. as, the dith 
will-allow. of. 

I fhall fay no more, .only. hope. my. Book. will. anlaee 


the ends I intend it for; which is to improve the fer- 
vants,. and fave the ladies a great deal.of trouble, 
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HAT brofetted cooks will find fault with at 
_Ing upon a branch of cookery which they never 
3 _ thought worth their notice, is what I expeét : 
bower vies I sheds it is the _moft pero: bie of 


ot Peaae te teach p: ro offed epeke : but i 

§ to inftrud the ignoran and unlearned, (whi 
sel great ufe in all private families), a 

and fall’ a Helios that the pane ‘illiter 


ii SHALL firlt tien with fo ane sen of all at, 
and mutt defire the cook to order her fire according to. 
what fhe is to drefs: if any thing. very little or thin, — 
¢hena pretty little brifk fite, that it may be done quick 
and nice ; if-a very large joint, then be fure a good fire 
be laid to cake. Let it be clear at the bottom ; and, 
™ when your meat is halfdone, move the dripping-pan | 
"dl and fpit a little from the fire, and ftir up a good brifk — 
fire; for, according to the goodnefs of your fire, your i 
meat will be done fooner or laters 


BER. © 


Ir beef, be fare to paper the top, aud bafte at well 
all the time it is roaiting, and throw a handful of falt 
on it. When you fee the fmoke draw to the fire, it is. 

near enough; then take off the paper, bafte it well, 
and drygge it with a little flour to. make a fine froth. 
Never falt your roaft meat before you lay it to the fire; 
“Wefor that draws out all the gravy. If you would keep it 
a few days before you drefs it, dry it very well witha _ 
élean cloth, then flour it all over; and hang it where the 
air will come to it; but be fure always to mind that — 
there is no damp place about it; if there-is, you muft 
dry it well witha cloth. Take up your meat, and gar- _ 
~nith your difh with nothing but horfe raddilh. : Ye 


pet , MUTTON gt LAMB. 


eee As ith, ‘roatting of mutton; the loin, the fididhs of 4 
P mutton, (whichi 1s the two loins), and the chine, (which 4 
js the two necks), muft be done as the beef above. But _ 
all other forts of mutton and lamb muft be roafted with : 
a quick clear fire, and without. paper; bafte it. when . | 
3 you. lay it down, and, jut before you take it up, drudge 7 
_ jt with a little flours but be fure not to ufe too much; 7 
~ for that takes away all the fine tafte of the meat. Some 
~chufe to fkin a loin of ‘mutton, and roaf it~ brown | 
without paper: but that you may do juft as you pleafes - 

- ‘but be @re always to: fake the flan off,a Pasar ot mut: 


_if very young, roalted like a pig, eats very well;-other- 


“ 
ti ~ Saad 
a 
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pie rig: ai 


A‘s to: veal, vag au be careful to roaft it of a | fing’ 
brown; if a large joint, a very good fire; if a fmalP 
joint, a.pretty little brifk fire; if.a fillet or loin, be 
fure to paper the fat, that you lofe as little of that ag 
‘poffible.. Lay it fome diflance from the fire till it is: 


foaked, then lay it near the fire. When you lay it 


down, balte it well with good butter; and, when it is? 
near enough, balte it again, and drudge it witha little 

* Hour, The breaft you muft roaft with the caul om tii 
it. is enough, and fkewer the fweetbread on the back - 
fide of the breaft. ‘When it is. nigh enough, take off 
the caul, hatte it, and drudge it wih et ittle flour. 


: PO RAK, 


Porx mut be w ell done, or it is apt'ty furfeit. When’ 
you roaft a loin, take a fharp pen-knife, and cut the. _ 
tkin acrofs, to make the ne eat the better, Ther) 
ehine you mat not cut at all. The bel w ay to roat 


it with butter, then take a little fage, fhred it fine 
ae little pepper and falt, a little nutmes, and a. few 


. leg, i is firft\to parboil it, then fkin it and roaft it; bale — 


-cfumbs of bread ; hoe thefe over it all the time itis 


roafting, then have & little drawn gravy to put in.the 
~difh with the crumbs that drop from it. Some love the 


knuckle &uded with onion and fage fhred fmail, with a . 


little pepper and falt, gravy and z apple- -fauce to it. “Thre 
they eall a mock goote. The fpring, or hard of pork 


wife it is better boiled. The fpare-rib fhould ba batted’ 
with a little bit of butter, a very little duft of flour, aud: 


fome fage fhred {mall: but we never make any fuce 0) Cae 


it but apple-fauce. The beft way tw drefs p pork orifkins | : 
is to roaft them, bafte them with a ene bintick and: 

crumbs of bread, fage, anda little pepper and sagt Few 

eat any thing with thefe but muftard, | 


To roan cna 
bial’ your pig,.and lay itto the fire, which pin be 


: ‘avery good one at each end, or Salts a flat fon in 
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the middle of the grate. Before you lay your pig: 


down, take a little fage fhred f{mall, a piece of butter 
as big asa walnut, and a little pepper and falt; put 
them into the pig, and few it up with coarfe thread, 
then flour it all over very well, and keep flouring it till — 


the eyes drop out, or you find the’erackling hard’ Be - 


fure to fave all the gravy that comes out of it, which 4 


you muft do by fetting bafons or pans under the pig in- — 


the dripping-pan, as foon as you find the gravy begins. 


torun. When the pig is enough, ftir the fire up brifk; 


take a coarfe cloth, with about a quarter of a ‘pound ” 
of butter in it, and rub the pig all over till the crack. - 
Jing is quite crifp, and then take it up. Layitin yeur © 


difh, and with a fharp knife cut off the head, and then 
cut the pig in two before you draw out the fpit. Cut 
the ears off the head and Jay at each end, and cut the 


-under-jaw in two and lay on each fide; melt fome good 


— x 


>>) 
° 


_ butter, take the gravy you faved and put into it, boil 


it, and pour it into the difh. with the bratns bruifed 
fine, and the fage mixed all tegether, and: then fend is 


_to table, 


Different forts of fauce for a pig. fe 


- Now you are to obferve, there are feveral ways of © 


- making fauce for a pig.- Some don’t love any faze © 


WAY 
r 


in the pig, only a cruft of bread ; ‘but then you fhould ~ 


have a little dried fage rubbed and mixed with the 


- 


~ | gravy and butter. Some love bread fauce ina bafon, 


2 


‘made thus: take a pint of water, put in a good piece 
of crumb of bread, a blade of mace, and a little whole 
pepper; boil it for about five or fix minutes, and then 
our the water off: take out the fpice, and beat up - 
the bread with a good piece of butter. Some love a 
few currants boiled init, a glafs of wine, anda little ~ 
fugar: buat that you muft do juft as you like it. Others 
take half a pint of good beef gravy, and the gravy 
which comes out of the pig, with a piece of butter 


rolled in flour, two {poonfuls of catchup, and boil them: — 


3 


all together; then take the brains of the pig, and 


bruife them fine, with two egos boiled hard and chop- f 


ed; put-all thefe together, with the fage in the | } 


Flies 
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‘and. pour into your difh. It is a very good fauce. 
When there does not gravy enough come out of your: 
pig with the butter for fauce, take about half a pint of 
veal-gravy, and add to it; or itew the petty-toes, and 
take as much of that lig ece as will do for faucey mixed- 
with the other. 


To roaft the bind-quarter of a pig, lamb-fathion. 


Ar the time of the ; wear’ when houfe-lamb is very 
detr, take the hind-quatter of a large pig; take off the | 
Skin and roaft it, and it’ will eat like Itt ‘wishin 
fauce, or with a fallad, .orSeville orange. Half an houc 


will roaft. it. 


\ 4 


Tr you fhould be in a place where you cannot roa: 
a pig, lay i it in a difh, flour’ it all over. weifand rub 
‘it over with butter, batter the difh you lavit in, and’ 
‘put it intoan oyen. When itis: enough; yCtaw-it out oc 
the oven’s mouth, and-rub it-over with a:buttery cloth 5 

then put it into the oven again till it is dry, take it Ont. 
and lay it ina difh; cut it up, take a little veal-gravyy 
and take off the fat ina difh it was baked in, and there- 


will be fome-good gravy at the bottom ; put that to it,- _ 


with a-little piece of butter rolled-in flour; boil it up, 
and put it into the cif with the brains and fage in the. 


belly. roe a a pig brought whole to table; ther. 


_ you-are only to put what fate you like into the diths. 


rik. 


To melt butters a . 


we 


Iw melting oF butter you muft: be very carefats Jen 
your fauce pan be weil tinned, take a {poon*a!- of. cold 
water, a little duft of flour, and your butter cut- er 
pieces: be fure to keep fhaking your pan one way, fer 
fear it fhould oil ; when it is all melted, let it Bod, and 
it will be fmooth and fine.. A filver pants bet, if you 
_haye one. legoay 
AG Mia! 8 Bae ‘ Te 
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Wes you roaft a zoofe, turkey, « or fowls of any 
fort, take care to finge them with a piece of white - 
paper, and bafte them with a piece of butter; drudge 

_ them witha little flour, and when the fmoke begins to 

_ draw to the fire, and they look plump, bafte them. 
again, and. drudge them with a. little flour, and take 
them- Ae ie 


ic . 


Sauce for a foots 


oe a goofe make alittle good gravy, and: put it bi 
into a bafon by itfelf, and'fome apple- -fauce in. another. 


* 


Sauce for a turkey. 


Fora torkey good gravy in. the difh, and either’ 
bread or onion-fauce in a bafon. 


Sauce for fowls. ie 


“To fowls you fhould put good gravy in the diy and 
either bread or ege-fauce in. a bafon. . 


Sauce for (buch. 


ion ducks 2 hittle gravy in the: dith, and onion in’ a: 1 
ce if liked. 


bie for pheafants and partriiges. 


- Paeasants and partridges fhould have gravy in the: 
‘g e ih, and bread fauce i in a cup. 


ey. Faas Sauce for larks. 


_ Larxs; roaft them, and for fauce: have crumbs of 
bread, done thus: take a fauce-pan. or ftew- pan, and 
fome butter ; when melted, havea good piece of crumb_ 
of bread, and rub it in a. ela cloth to crumbs, then ° 
throw into your pan; keep ftirring them about till they 
-are brown, then hte them into a fieve to tae and 
day them round your atl Rie ~ ee 

Fo.48 
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To pony: awoodcocks and [nipes. 

é' Purthem on a little {pit ; take a round of a three: 
penny loaf and toaft it brown, then lay it in a difh un- 
der the birds, bafte. them with a little butter, and let 
the trale drop on the toaft. When they are roafted put 


the toaft in the difh, lay the woodcocks on it, and have © 


about a quarter of a pint of gravy} pour it into a difh,. 
and fet it over a lamp or chaffing-dih for three minutes,, 
‘and fend them to table. You are to obferve we never 
take any thing out of a woodcock or {nipe, 


To-roaft a pigeon. 


Taxe fome parfley fhred fine, a piece of butter as 
‘big as a walnut, a little pepper and falt; tie the necke 


end tight; tie a ftring round the legs and rump, and’ 


-falten the other end to the top of the chimney- piece. 
Baite them with butter, and when they are enough, lay 
them in the difh, and they will {wim with gravy. You: 
may put them on a little fpit, and then tie both ends: 
clofe.. 


To broil a pigeon. 


* Wuew you broil-them, do them in the fame manner; 


and take care your fire 1s very clear, and fet your grid- 


iron high, that they may not burn, and have a. little 
melted butter in acup. You may fplit them, and broil 


them with a little pepper and falt: and you may roat _ 


them only with a little parfley and butter in a difh. _- 


DireGiens for geefe and ducks. 


- As to geefe and ducks, you fhould have fome fage 
fhred fine, and a little pepper and falt, and put them 


guithes: fecirs 


’ 
nie i 


into the belly; but never put any thing into wild. 


To roaft a hare. 


_ Taxe your hare when it is cafed, and make a pud-_ 
ding ; take a quarter of a pound of fuct, ands much © _ 
| iM ~ to}? (erembs 
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crumbs oe bread, a little parfley. fhired faey: and halt F 


‘as much thyme as will ly on’a fixpence, when fhred ; 
- an anchovy fhred fmall, a very little pepper: and: alr, 
{cme nutmeg, two eggs, and a little lemon-peel. Mix 
all thefe together, and put it into the hare. Stew up 
the-belly, {pit it, amd'lay it to the fire, which muit be 
a good one. Your dripping- pan mult be: very clean 
and,nice.- Put in two quarts of milk and half a pound 


_of butter into the pan: keep-Uafting: it all the while it © 
is roafling, with the butter'and milk, till the whole is _ 
ufed, and your hare will'be enough. You may mix 
the liver in the pudding; if- you like it. You muft frlt. 


parboil it, and then chop-it fine. 


Different forts of faucefor a hare. 


Take for fauce a pint of cream and half a-pound of* 


freth butter ; put them ina fance-pan, and keep ftirang: 
it witha -fpoon till the butter is melted, and the fauce 


as thick ; then take up the hare, and pour the fauce in- 


to the difh. Another. way to male fauce for a hare, 1s- 


to make good gravy, thickened with alittle piece of 
butter rolled in flour, and pour it into your difh. You 


may leave the butter out, if you don’t like it, and ' 
_ have fome currant:jelly warmed in a cup, or red wipe: | 
ae , 


and fugar boiled to a fyrup; done thus, Take half 


pint of red’ wine, a quarter of a pound of fugar, and: 


fet over a flow fire to fimmer for about a quarter of an 


hour. You may do half the quantity, and Pe it into 


i your fauce-boat or bafon. 


‘To bel eae | 


First have a clear brifk fire: let your pridiron: be: 
very clean; put it.on the fire,.and take a chaffing-difh. 
with a few hot coals out of the fire... Put: the difh-on 


at which i is to lay your. leaks: ony then take fine romp>_ 


fteaks about half an inch thick; puta little pepper*and: 


falt on them, lay therm or tice. gridiron, and (if you: | 


_ like it) take a fhallot-or two, or a@ fine onion, and cut: 
it fine; put it into your difh. Don’t turn your fteaks 
till one fide is done, then when you turn the other fide 
. there will foon fine gravy- My on-the top of the: fteak,. 

% whieh 


j ae 


; 
‘ 
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which you muft be careful not to lofe. When the 
“fteaks are enough, take them carefully off into your 
difh, that none of the gravy be loft; then have ready 
a hot difh and cover, and carry them hot to table with 
the cover on.* _ ~ | 


Dire@ions concerning the fauce for freaks. 


Tr you love pickles or horfe raddith with feaks, ne- 
ver garnifh your difh, becaufe both the garnifhing wil] 
be dry, and the fleaks will be cold, but lay thofe things 
on little plates, and carry to table. The great nicety 
.is to have thera hot and full of gravy 


General direttions concerning breiling. 


As to mutton and. pork fteaks, you muft keep them 
turning quick on the gridiron, and have your dith rea- 
dy over a chaffing-difh of hot coals, and carry, them to 
table covered hot. When “you broil fowls or pigeons, 
calwi ‘ays take care your fire is clear ; and never balte any 
thing on the gridiron, for it only makes it {moaked and 
~barnt. ; 


General directions concerning boiling. 


As to ‘all forts of boiled meat, allow a quarter of an 
hour to every potind ; be fure the pots very clean, and 
fkim it well, for. every thing will have a fcum rife, and, 
of that Role down, it makes the meat black. - All Fite 
of frefh meat you are to put in when the water boils, 
_ but falt meat when the water is cold. 


; boil a hatit. ~ 


Warn you boil ; a ham, put it into z a copper, if you 
“have one} let it be about three or four hours before it 
boils, end keep it well fkimmed, all the time ; then, if it 
is.a {mall one, one hour anda half, will boil it, after 
the copper begins to boil; and, if a large one, two 
hours will do; 3 for you. are to confider the time it has © 
been heating i in the water, which foftens the ham, and - 
makes it boil the foones.: gi th paES 

fe as or 


- 
* 
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ee a boil a true! : ie ame 


A TONGUE). if falt, put it in the pot over nities sad! 
dia? t let it boil till about three hours before dinner,, © 
and then boil all thefe three hours; if freth out-of the’ 
pickle, two hours, and put it invwhen-the water boilss.. 


aes 


NEE a ce fowls and heufe- lamb. 


Fowts and hoafe-lamb boil in a pot by themfelves, 
in a_good deal of water, and if any foum arifes, take it 
of. They will be both {weeter and.whiter than if boil- 
édina cloth: A‘ little chicken will be done in fifteen: 
Minutes, a large’ chicken in twenty minutes, a good 
fowl in half an hour, a little turkey or goofe.in.an hour,. 
aad a large lags in an Hour and a half. ‘aeamt 

Pana EE Buisk fir a beiled turkey. Waser ef 


Tue belt ave toa boiled turkey is this: ‘takea Hieele 4 
“Water, or mutton gravy, if you have it, a blade of 
‘hace, an onton, a little bit of thyme,.a little bit of 
Jemon-peel, and an anchovy ; boil all thefe together, 
Rain them through | a fieve, melt fome butter and add 

to them, fry a few. faufages and. lay. round the difh.. — 
‘ Garni ‘ had dif haah: kemon:- | os \ 


& 


Szuce for a boiled 200fes ip vf vy 


Sauce for a boiled: goofe mul be either onions or | 


cabbage, firft boiled, and then Rewed 3 in butter for five ; 
wainutes. \ wens Mi 4 i 


Sauce for ee ducks or pabepes + 7 


"Po: Boiled’ ducks: or rabbits, you mutt pour boiled / 
ea over them, which do thas:*take the onions, | 
peel them, and boil them in a great ‘deal of water g- 1/ 
fhift your water, then let them boil about two hours, 
take them up, and throw them into a cullendar to drain,. 
then with a knife chop them on a board; put them in- — 
to a fauce-pan, juft thake a little flour over them, put — 
in a little milk or cream, with a, good piece of butters. 
Set them over the fire, and: when the butter is melted © 
‘hey | 


~ 
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they: are ‘enough. But i you would have onion fauce 
in half an hour, take your onions, peel them, and cut 
them in thin flices, put them into milk and water, and 
when the water boils they will be done in twenty mi- 
nutes, then throw them into a cullendar-to drain, and 
chop them and put them into a fauce-pan ; fhake ina 
little flour, with a little cream, if you have it, anda 
good piece of butter ; ftir all together over the fire till 
the butter is melted, and they will.be very fine. This 
fauce is very good with toaft mutton, and it is the beft 
way of pone onions | 


To ric api 


Taxes a haunch of venifon, and fpit it. Take four | 
fheets of white paper, butter them well, and roll about. © 
your venifon, then tie,your paper on with a {mall ftring, 
and batte it very well all the time it is roafting. ee: 
your fire is very good and brifk, two hours will do it 3 5 oe 

and, if a {mall haunch, an hour and a half. .The ech : 
and fhoulder muft:be done in the fame manner, which 
will take an hour and a half, and when it is enough 
take off the paper, and drudge it with a little flour juft © 
to make a froth; but you.muft be very quick, for fear 
‘the fat fhould melt. You muft not put any fauce in the 
dith but what comes out of the meat, but have fome ve- 
ry good gravy and put it into your fauce-boat or bafon. 
You mutt always have fweet fauce with your venifon in 
‘another bafon. If it is a large haunch, it will take two 
‘hours and a half. 
Different forts of fauce for venifone 
You may take either of thefe fauces for venifon, 

‘Currant jelly warmed, or half a pint of red wine, with 

_ a quarterof a pound of fugar, fimmered over a clear 
Aire for five or fix minutes; or half a pint of vinegar, 
and a quarter of a pound of fugar, fimmered till it is a 
AYP s 


To ake i venifon-fa Ds : 
 Taxe a hind. “quarter of fat mutton, and cut the leg | 
like a paving sg it in aypan atte the backfide of it 

Sa ae dome, 
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down, pour a bottle of red” wine over’ it, vid let. it Te 
- twenty-four hours, then {pit i it, and bafteit with the fame - 
liquor and butter all the time it is roafting, at a good 
quick fire, and an hour and a half will do it. Have a 
little good gravy in a cup, and fweet fauce in another. 
A good fat neck of mutton eats finely af thus. 


- To, keep venifon or hares ‘Peet s or to make them free 
Fe when they tink. 


‘Tr your venifon be very fweet, only dry it with. a. 
cloth, and hang it where the air comes. If you would 
keep it any time, dry it very.well with clean pnp © 
rub it all over with beaten ginger, and hang | it injan> 
airy place, and it will keep a great while. If it ftinks, 

or is mufty, ‘take fome lukewarm water and wafh it. 
clean ; then take frefh milk and water lukewarm, and 
Stat: it again } ;.then dry it, in clean cloths. very well, 
and tub it all over with beaten ginger, and - hang’ it in 


». an airy place. When you roa it, you need only wipe | 


it with a clean cloth, and papet it, as before-mention-. 
ed, Never do any thing elfe to venifon, for all other 
things fpoil your venifon, and take away the fine fla 
your, and this preferves it better than any thing you 
- can do.” A hare you may manage jut the ee Ways 


a 


4 


bee roafi a fongue or udder. ° 


iPabowllics it firk, then. roaft t it; fick. eight or ten cloves 
about it; bafte it"with butter, and have fome gravy and 
fweet fauce. An udder eats very well done the fame ways 


— 


To jes rabbits. atl Ay 


Baste them’ Wah ‘ood butter, and drudge thet 
owith ‘a little four. Half an hour will do them, at a- 
very quick clear fire, and, if they are very {mall, twen- — 
ty minutes will dothem. Take the liver, -with a little 
bunch of. parfley, and boil them, and then chop thern 
very fine together. Melt fome good butter, and put 
half the liver and parfley into the butter; pour it into 
the difh, and garnith the dith with the other’ half, ‘Let 
Be bei rabbits be done of afine light browns © wi * 3 os 

vee ? 


le 


Yo reaff a rabbit hare-fafhion. 
‘Laan a rabbit with bacon3 roaft it as you do-a-hare, 


and it eats very'well. But then you mutt make gravy- ’ 


‘fauce; but if you don’t lard it, white fauce. 


Turkeys, pbeafants, &e. may be larded, 
_You may lard a.turkey or-pheafant, or any thing, 
yuit as you like it. 43 


To rogft a fowl pheafant<fafbion. 


Ir you fhould-have but oné pheafant, and want two 


in a dith, take a large full grown fowl, keep the head 
on, and trufs it juft as you do a pheafant; lard it with 
bacon, but don’t lard the pheafant, and nobody will 
knew it.” | 


_ RULES to be obferved in Roastwe. 


“Iw the firft' place, take great care the {pit be very 


clean ; and be {ure to clean it with ‘nothing but fand 


and water. Wath it clean, and Wipe it with a dry 


cloth; for oil, brick-duft, and fuch thiags, ‘will fpoil 
your meat. | nT 


ca A aes Odi 
- "To roalt a piece of beef about ten pounds will take 


an hour and a half, at a good fire. ‘Twenty pounds. 


weight will take three hours, if it bea thick piece; ‘but 
if it be a thin-piece of twenty pounds weight, two hours 
and a half will do it; and fo on, according to the 
weight of your meat,-more or lefs. Obferve, in frofty 
weather your beef will take half an hour longer. 

Sets a ALL Te By 7 
._ A vee of mutton of fix pounds ‘will take an hour at 


i quick fire; ‘if frofty weather, an hour and a quarter 
ine pounds, an hour and a half; aleg of twelve pounds 


will take two hours; if frofty, two hours and a halfs | 


large faddle of mutton will take three hours, becaufe — 


f papering its a fmall faddle will take an hour and a: 


alt, and fo -on, June 4 to the fize; a breaft will 


taker” 


4 


aa 
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take half an ode at a ivaieh fies a neck, if Lato an 
hour; if very {mall, little better than half. an hour; a 
thoulder much about the fame time as a leg. Ok) doe 


PORK. 


_ Porx muft be well done. To every. pound allow a’ 
quarter of an hour: for example; a Joint of twelve 
pounds weight, three hoursy’and fo on ¢ if it sat a thin 
piece of that weight, two hours will roatt: ‘It. 


Directions concerning beef, mutton, and pork. 5) 


THest three you may bafte with fine nice dripping. 
Be fure your fire be very good and brifk; hut don’t lay 
your meat too near the ore for. fear af burning or 
feorching. 


WEA 


Vea takes much the fame time in roatting : as pork 3 
but be fure to paper the fat of a loin or fillet, and idee | 
: sia thw with good butter. 


HOUS E- LAM B. 


Tea large fore-quarter, an hour and a half: if 2. 
- {mall one, an hour. The outfide muft be papered, baft- 
_ed with good butter, and you muift have a very quick 
fire. If aleg, about three quarters of an hour; a neck, 
a breaft, or fhoulder, three quarters of an ours if page 
fmall, half an ea putt do. 


i a7 2 
Tr ‘at killed, an hour; if killed the day Beier an 


hour and a quarter ; if a very large one, am hour and 
a half.’ But the beft way to judge, is when the eyes 
drop out, and the fkin j is grown very hard; then you - 
mutt rub it with a coarfe cloth, ‘with a good piece of” 
butter rolling in it, till the. crackling i is. ct and of a 
fine light brown. Ane im 


AAR E.. fi 


 Yoy muft have a quick fire. If it be a {mall gah 
pot three pints of milkj'and half a'pound of freth but-: 
ter in the ripping -pan, rea behie be very clean and- 
ae nice 5 


| 
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nice ; if a large one, two quarts of milk, and half a 
pound of frefly butter. You mult bafte your hare well. 
with this all the time it is ro afting ; and when the hare 
wale foaked up all the butter and milk it will be enough, 


A aT Oh RK Be ¥ 


A MIDDLING turkey will take an hour; a very large 
one, an hour and a quarter; a {mall one, three quarters 
of an hour. You muft paper the breait till it is near 
done enough, then take the paper off and froth it Ups 
mor fire mult be very good. » 


UY AGI) 0 Pp ae 
OpsrrvE the fame rules; 
FORMige 


A LARGE fowl, three quarters: of an hour; amiddliv¢ ss 
one, half an hour; very {mall chickens, twenty vinta 
Your fire muft be very quick and clear when you lay 
lg down. ’ 

Fit BoD ae R Se 

Oxserve the fame rules. 

me WLERD) DW OR S. 


Ten minutes at a very quick fire will do them; but 
if you love them well done, a quarter of an hour. 


7 es OY a WIGEON, &ew 


Onserve the fame rules. 


: WOODCOCKS, SNIPES, and PARTRIDGES. 
Trey will take twenty minutes. 


. OP LG BON Scud. lid RK 8 
' Tuey will take fifteen minutes to do them. 
Direttions concerning poultry, 


Ir your fire is not very quick and clear when you lay | 


your poultry down to roaft, it will not eat near fo fweets 


: or ide fo beautiful to the eye. Rey We 
Big net ; Ts 
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, To keep meat hate } oe 


Tue bet way ‘ keep meat hot, if it be done defile 3 
your company is ready, is to fet the difh over a pan of: 
boiling water; cover the difh with.a deep cover fu as. 
not to touch the meat, and throw acloth over all. Thus. 
you may keep your meat hot along time, and. itis-bet~. 
ter than over-roafting and fpoiling the meat: The fteam. 
of the water keeps. the meat hot, and don’t draw the- 
gravy out, or dry it up; whereas, if you. feta dith of? 
beat any time over a chaffing-dith of coals, it will dr » 
rip all the gravy, and'fpoil the meat. Ones 


To drefs Greens, Roots, inh 


_- Anwavys be very careful’that your greens be nicely- 
Picked and wafhed. You fhould lay. them in a. clean, 
pan, for, fear of fand or duft, which is apt to. hang. 
round wooden veffels, Boil all your greens in a copper~ 
fauce-pan by themfelves, with a-great quantity of wa-. 

‘ter. Boil-no meat with them, for that-difcolours them... 

Ufe no iron pans, &c. for they are not Proper Day lets 
them be copper, brafs, or filvers 


Fo-drefi [pinage. 


Pick it very clean, and wafh it in five or fix-waters-: x 
put it in-a-fauce-pan that will juft hold it, throw a hit-— 
tle falt over it, and cover the pan clofe. Don’t put 

any water in, but fhake the pan often. You muft put” 
vour fauce-pan.on.a clear quick fire. As foon as yous 
find the greens are firunk and fallea to the bottom,’ 
and that the liquor which comes cut of them beils UP». 
se are Mean ‘Throw them into a clean. fen: tof 


To drefr cabbages, Boe ha ay 
Cassace, and.all.forts of youne fprouts,. muft bel 
boiled in a great deal‘of water. When the fialks. are ; 
tender, or fall to‘the bottom; they are. enough 5 then 
take them. off, before. they lofe their colour. Always. 
throw 


wae ee <i | o 
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throw falt in your water before you put your greens — 
in. Young fprouts you fend to table juft as they are, 
but cabbage i is beft chopped and put into a fauce-paa 
with a good piece of butter, ftirring it for about five 
or fix minutes, till the butter is. all eb bad and then 
fend it to table. 


To on dh: 
- Ler them be {craped very clean, and when they are 
enough rub them in a cleam cloth, then flice them into 
“a plate, and pour fome melted butter over them. If 
they are young {pring carrots, half an hour will boil 
them: if large, an hour; but old Sandwich carrcts 
will take two hours. : 


To drefs urn] if 


‘Tury eat beft boiled in the pot,. and when enougtt, 
take them out and put them ina pan, and math them 
with butter.and a little falt, and fend them to table, 
But you may do them thus: pare your turnips, and 
¢ut them into dice as big as the top of one’s finger ; 
‘put them into a clean fauce-pan, and jut cover them 
with water. - When enough, throw them into a fieve 
to drain, and put them into a ‘fauce- -pan with a good 
piece of butter; ftir them over the fire for five or fix 
minutes, and bad them to. table. 3 


To drefs parfnips. aoe eat 
Tury fhould be boiled in a great deal of water, and 
when you find they are foft, (which you will know by 
runniag a fork into them), take them up, and carefully 
ferape all the dirt off them, and then with, a knife 
-{crape them all fine, throwing away all the Ricky parts; 
then put them into a fauce-pan with fome milk, and 
ftir them over the fire till they,are thick. Take great: 

care they don’t burn, and adda good. piece of butter 
and a little falt, and when the butter is. melted, lend 
| them to table. 


cul ws, drefs E brokalae : 
Srrip all the little branches off-till you come to the 


AGG One, then with a knife peel off all the hard outlide 
Ba, B 3 fein: 


mn 
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fkin, which ison: the falke, ana little branches, and* 
throw them into water. Have a ftew- -pan. of water 
with fome-falt ja it :: when it boils, put im the brokaia, . 
and when the ftalks are tender it is enough; then fend: 
it to table.with: butter-in’a cup. a French ‘eat ot 
and Pines: with it. inks : 
To drefs potatoes. | 
You muftboil them in as little water» as you cany. 
ripe buriting the fauce-pan. Cover the fauce-pan + 
clofe, and when the flan begins to.crack they are enough, 
Drain all the water out; and let them ftand covered for: 
a minute or two; then peel them, lay them. in. your 
plate, and pour fome melted butter-over them. The 
belt way to do them is, when they are pecled, to lay® 
them on a gridiron. ill they are of a-fine brown, and» 
fend them to table. Another- way is to put them into’ 
a fauce-pan with fore good beef-dripping, .cover then: 
clofe, and thake the fauce-pan often for fear of burning: 
to the bottom. When they are. of a fine brown, and 
crifp, take them up.in.a plate, then put-them into.anos: 
ther for fear of the fat, and put butter-in a cup.. 


To. drefs cauliflowers. 


Taxe your flowers, cut off all the’ ‘green. part, and- 
then cut the flowers into four, and lay them in water 
for an hour; then have fome milk and water boiling, 
put in the cauliflowers, and be fure to {kim the fauce=: 

pan well. When the ftalks are tender, take them care- 
“ fally up, and put them into a cullendar to drain: then 
put a fpoonful of water into a-clean itew-pan, with ae 
little daft of flour, about a quarter of a pound of buts 
ter, and fhake it round till it is all finely melted, with) 
a little pepper and {alt ; then take half the cauliflower, 
and cut it as you would for pickling, lay it into the 
itew-pan, turn it, and fhake the pan round, Ten mi-) 
nites will do it. Lay the ftewed: in the middle of your) 
plate, and the boiled round it. Pour the. ppites 194 q 
did i it in over it, and fend it to tales Vee . | 
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To drefs Frenal beans. 


Firs¥ firing them, then cut them in two, and aftérs:- 
wards acrofs: but, if you would do them.nice, cut the» 
bean into-four, and: then .acrofs,: which is eight pieces. . 
Lay them into water and falt, and, when your pan: 
boils, put in fome falt and the-beans:; when they:are - 

tender, they areenough; they will be foon done. Take - 
care they.do not lofe their fine green.. Lay them.in a: 
plate, and have butter in a cup. | 


To drefs artichokes: 
Wrtxc off the ftalks, and put them into thé water 
eold, with the tops downwards, that all the duft and: 


tert may boil out. .When the water ee an hourand. 
a half will.do thems — 


To drefs at 
Scrarz all’ the ftalks very carefully till they look’: 
white, then cut all the flalks even alike, throw them » 
“into water, and have ready a ftew-pan boiling, Put in. 
fome falt, and tie the afparagus in little bundles. Let 
the watet keep»boiling, and.when they are a little ten-- 
der, take-them up. Ifyou boil: them too much, you. 
lofé both: colour and tafte.. Cut the round.off a {mall : 
loaf about half.an inch thick, toaft it brown.on both . 
fides, dipi in your afparagus. Haunt, and. lay it in your: 
dith; pour a little butter over the toaft, then lay your: 
afparagus on the toaft.al] round the difh, with the white - 
_ tops outward. Don’t pour butter over the afparagus; _ 
for that makes them greafyto the fingers; but. Hee e 
you butter 1 in a bafon, and fend it to table... St 


we 


_ DireGions concerning garden. things. ; 


Most: people {poil garden things by over-boiling 
them. All things that-are green fhduld have a little 
_erifpinefs; for if they are over-boiled, they. ae Rave % 
any fweetnefs. or beauty. 


To drefs beans and bacon. Jas 
‘ Wuen you drefs beans and: bacon, boil the taeda. 
by itfelf, and the beans by themfelves ; for the bacon 
will 
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will fpoil the colour of the beans. Alwaysthrow fome — 
falt. into the water, and fome parfley, nicely picked. 
‘When the beans dre enough (which you will know by | 

their being tender), throw them into: a cullendar to. 
drain. Take up the bacon, and fkin it; throw fome | 
rafpings of bread over the top, and, if you have‘an iron, — 
“make it red hot and hold over it, to brown the top of © 
the bacon: if you have not one, fet it before the fire - 
to brown. Lay the beans in the difh, and the bacon © 


in the middle on the top, and fend them to table with © 
butter in a bafon. ae 3 weisyy 
To make gravy for atarkey, or any fort of fowls! & j 

; 

; 


Taxe a pound of the lean part of the beef, hack it — 
with a knife, flourit well, have ready a ftew-pan with | 
a piece of frefh butter. When the butter 18 melted, put © 
in the beef, fry it till it is brown, and-then pour in a © 
_ Tittle boiling water; fhake it round, and then fll up 

_ with a tea-kettle of boiling water. Stir it all together, 7 
and put in two or three blades of mace, four or five 
cloves, fome whole pepper, an onion, a bundle of fweet — 
‘herbs, a little cruft of bread baked brown, and a little i 
piece of carrot. Cover it'clofe, and let it ftew till it is © 
as good as you would have it. “This will make a pint © 
of rich gravy. heb Lael 


To draw muiton, beef, or veal gravy. | 

Taxe a pound of meat, cut it very thin, lay a piece 

of bacon about two inches long at'the bottom of the © 
ftew-pan or fauce-pan,.and lay the meat on it. Lay in’ 
~fome carrot, and cover it clofé for two or three minutes, © 
then pour in a quart of boiling water, fome {pice, onion, © 


fweet herbs, and a little eruft of bread toafed. Let it | 
. do over a flow fire, and thicken it with a little ptece of | 

butter rolled in flour. When the gravy is as good as, | 
you ‘would have it, feafon it with falt, and then ftrain 


2 : | 
i 
My ‘a 


it of. You may omit the bacon, if you diflike it. ~ 
4 : hi Peray ey 


2 


To burg butter for thickening the [autem 
Ser your butter on, the fire, and let it boil till it is | 
_, brown, tiica fhake in fome four, and Mir it all the time 

Be ie . t is a é he Heh o 
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it is on the fire tillit is thick. Put it by, and keep it: 
for ufe. Ai little piece is what the cooks ufe to. thicken 
and brown their fauce ;, but there are few f{tomachs. it 
agrees with, therefore feldom make ufe.of it, 


Fo make gravy. or i 


Tr you live inthe country, where youcannot-al ways: 
have gravy-meat, when your meat- comes. from the 
butcher’s, take a-piece of beef, a piece.of ,veal, and a 
piece of mutton, cut them into as [mall pieces as you 
can, and take a.large.deep fauce-pan with a cover, lay 
your beef at bottom, then. your mutton, then a very 
little piece of bacon, a flice or two of carrot, fome 
mace, cloves, whole pepper black and white, a large 
onion cut in flices, a bundle of {weet herbs, and then lay: 
in your veal. Cover it clofe over a flow fire for fix or 
feven minutes, fhaking the fauce-pan now and then 3- 
then fhake fome flour in, and have ready fome boiling. 
water; pour it in till you cover the meat and fomething 
more, Cover it clofe, and let it ftew till it is-quite rich. 
and good; then feafon it to your tafte with falt, and: 
then ftrain:it off. This will do for moft things. 


‘Ts make gravy for foupss Ke. . 


Tae a leg of beef, cut and hack it, put it into a: 
large earthen pan; put to it a bundle. of fweet herbs, - 


two onions {tuck with a few cloves, .a blade or two of 
mace, a piece of carrot; a fpoonful of whole pepper 


black and white, and a quart-of “flale beer. Cover it. 


with water, tie.the pot down cléfe with brown paper 
rubbed with butter, fend it to the. oven, and-Jet it be 

well baked. When it comes home, ftrain it through a- 
coarfe fieye; lay.the meat into a clean difhas you ftrain ; 


ity and’ keep: it for ufe.- It is a fine thing in a. houfe,. 


and will ferve for gravy, thickened with a piece of but-. 


ter, red wine, catchup, or whatever. you have a mind. - 


to put in, and is always ready for foups of moft forts. 


If you have peas ready boiled, your foup, will be foon ; 


made; or take fome of the broth and fome vermicellis, 


boil it together, fry a French roll and put it in the |. 
iniddle, and. you havea good foup. You may addafew 


truffles: 
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truffles and morels, or celery Rewed tender, and- then 


you are always ready. 


To bake a leg of beef. ~ 


Do it juft in the fame manner as before dire&ted in 
the making gravy for foups, &c. and, when it is baked, 


- train it through a coarfe fieve. Pick out all the Gnews 


and fat, put them into a fauce- -pan with a few fpoon~ 
fuls of the gravy, a little red wine, a little piece of but- 


- ter rolled in flour, and fome muftard; fhake your fauce- 


pan often, and, when the fauce is hing and thick, difh it 
up, ‘and fend it to table. It is a pretty dith, 


To bake an ox’s head. 


Ne juft in the fame manner as the leg of beef i is 
dire€ted to be done in making the gravy for foups, Oc. 
and it does full as well for the fame ufes. If it fhould 
be too ftrong for any thing you want it for, it is only 


Ene fome hot water to it. oe water will pow 3 ES j 


To boil pickled pork. . 


Be fure you put it in when the water boils. If a 
middling piece, an hour will boil it; if a very large 


piece, an hour and a half, or two hours. If you boil 4 


pickled es toe long, it will 60 toa ao . 


CHAP. IL 
Mapet Diswes. 


To drefs Seas sollopitt 


SAKE veal, cut it thin, beat it well with the back A 
ob a, boil or tol ing-pin, and pir fome nutmeg — 


over them; dip them in the yolk of an egg, and fry 
them in a little butter till they are of a fine brown ; 


then pour the butter from them, and have ready half a 
®t P int of BO, a little piece of butter rolled in flour, 


. F es, a fie 


_ 
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4 few mufhrooms, a glafs of white wine, the yolk of an 


egg, and a little cream mixed together. If it wantsa . 


little falt, put it in. Stir it all together, and, when it 
is of a fine thicknefs, difh it up. It does very well with- 
out the cream, if you have none, and very well without 
gravy; ; only put in juft as much warm water, and either 
red or white wine. 


To drefi white 4 gam collops. 


Do ‘not dip them in egg, but fry them till they are 
tender, but not brown. ‘Take your meat out of the 
pan, and pour all out, then put in your meat again, as 
above, only you muft put in fome cream. 


To drefs a fillet of veal with collops. 


For an alteration, take a {mall fillet of veal, cut what 
collops you want, then take the udder and fill it with’ 


force-meat, roll it round, tie it with a packthread 


acrofs, and roaft it; lay your collops in the difh, and 


lay your udder in the middle. Garnifh your difhes with 
demon. > ; i et 


To make force-meat balls. 


' Now you are to obferve, that force-meat balls are a 
“great addition to all’made difhes; made thus, Take half » 
a pound of veal, and half a pound of-fuet, cut fine, and 
beat ina chaelite mortar or wooden bowl; have a few 
fweet herbs fhred fine, a little mace dried and beat fine; 
a {mall nutmeg grated, or halfa large one, alittle lemon- 
peel cut very fine, a little pepper and falt, and the yolks 
of two eggs; mix all thefe well together, then roll them 

ean little round balls, and fome in little long balls ;_ roll 
_ them in flour, and fry them brown. If they are for any 
thing of white fauce, put a little water on in a fauce- ~pan, 
and, when the water boils, put them in, and let them boil | 
for a few minutes, but never fry them for white fauce. 


“Truffles and mmorels good in fauces and soups. 


Taxe half an ounce of truffles and morels,* fimmet 
them in two or three {poonfuls of water for a few mi- 
‘Butes, then put them wah the ae into the fauce. 

‘They 


~ 


3 
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They thicken both fauce and foup, and give it a fine 
flavour. » bias as) Bean 53 AER Das, 


To jiew ox-palates. 

Stew them very tender, which muft be done by put 
ting them into cold water, and let them flew very fofily 
over-a flow fire till they are tender, then’cut them into 
pieces, and put them either into your made difh or foup, 
and cocks-combs and artichoke bottoms, cut fmall, and 
put into the made difh. Garnith your difhes with lemon, 
{weetbreads flewed, or white difhes, and fried for brown 
ones, and cut in little pieces. Lt ae 


To ragoo.aleg of mutton = 
» Taxe-all the {kin and. fat off, cut it very thin the — 
right way of the grain, then butter your flew-pan, and 
_ fhake fome flour into it ;-flice half.a lemon and half an. 
onion, cut them very {mall, a little, bundle of fweet-_ 
herbs, anda blade of mace. Put all together with your 
meat into the pan, ftir it a minute or two, and then put — 
jn fix fpoonfuls of gravy, and have ready an anchovy , 
minced fmall; mix it with fome butter ‘and flour, flir it — 
all together for fix minotes, and then difh it up. | 


To make a brown fricafeye 
You muft take your rabbits or chickens and thin : 
them, then-cut them into {mall pieces, and rub them — 
over with yolks of eggs. Have ready fome grated — 
bread, a little beaten mace, and a little.grated nutmeg 
mixed together, and then roll them in its put a little 
butter into your ftew-pan, and, when it is melted, put 
in your meat. Fry itof-a fine brown, and take care ~ 
they don’t ftick to the bottom of the:pan, then pour the. 
“butter from them, and pour in half a pint of gravy, a 
glafs of red wine, a few mufhrooms, or two {poonfuls of 
the pickle, a little falt (if wanted), and-a piece of but- 
‘ter rolled in flour. When it is of a-fine thicknefs, difh 
At up, andfend itto table “ er gee cll 


eee 
“ 
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To make a white fricafey. a . 
“You may take two chickens or rabbits, fkin them, ef 
and cut them into little pieces. Lay them into warm 
water to draw out ali the blood, and then lay them in _ 
a clean cloth to dry: put them into a ftew-pan with 
milk and water, ftew them till they are tender, and then 
take acclean pan, put in half a pint of créam, and a | 
quarter of a ‘pound of butter; ftir it together till the 
butter is melted, but you muft be fure to keepit flirring 
all the time, or it will be grealy, and then with a fork 
take the chickens or rabbits out of the ftew-pan, anid.) |. a 
put them into the fauce-pan to the butter and cream. 4 
Have ready a little mace dried and beat fine, a very little. 
nutmeg, a few mufhrooms; fhake all together fora mi- 
nute or two, and difh it up. 1f you have no mufhreoms, | 
a fpoonful of the pickle does full as well, and gives it a 
pretty tartnefs. ‘his is a very pretty fauce for a breaft 
of. veal roatted, . ef 
To fricafey chickens, rabbits, lamb, veal, &c. ie 
Do them the fame way. £34 age \ 
A fecond way to make a white Sricafey, ne 
You mutt take two or three rabbits or chickens, fkin 
them, and lay them in warm water, and dry them with 
a clean cloth. Put fhem into a ftew-pan with a blade or 
two of mace, a little black and white pepper, an onion, 
a little bundle of {weet herbs, and do but jut cover them 
with water: flew them till they are'tender, then with 
a fork take them out, ftrain the liquor, and put them 
into the pan again with half a pint of the liquor and 
half'a pint of cream, the yolks of two eggs beat well, 
half a nutmeg grated, a glafs of white wine, a little 
piece of butter rolled in flour, and a gill of mufhrooms ; 
keep ftirring all together, all the while one way, till it 
is {mooth, and ofa fine thicknefs, and then dith it up. 
Add what you pleafe, : ae 
A third ‘way of making a white Sricafey. State 
' Taxes three chickens, fkin them, cut them into fmall 
pieces, that is, every joint afunder j Jay them in warm 
Be: oa Water 
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water for a quarter of an hour, take them out and dry 

- ¢hem witha cloth, then put them into a flew-pan with 
milk and water, and boil them tender: take a pint of ~ 
good cream, a quarter of a pound of butter, and ftir 

a till it is thick, then let it ftand till it is cool, and put 
to it a little beaten mace, half a nutmeg grated, a little. 
fait, a gill.of white. wine, and afew mufhrooms,; ftir 
all together, then take the chickens out of the flew-pan, 
throw, away what they are boiled in, clean the pan, and 
put in the chickens and fauce together: keep the pan. 
fhaking round till they are quite hot, and dith them up. 
Garnifh with lemon, 1. hey will be very good without 
Wille. . 
; 


: To fricafy rabbits, lamb, frocetbreads, or tripe. . 
_ + De them the fame way. iad Sey) eR 


4 


ms | 

Another way to fricafey tripe.) ~ 
‘Taz a piece of double tripe, cut it into flices two. 

dnches long, and half an inch. broad, put them into — 
your ftew-pan, and fprinkle a little falt over them; then 
put in a bunch of {weet herbs, a little lemon-peel, an 
onion, a little anchovy pickle, and a bay-leaf; put all 


 ¢hefe to.the tripe, then put in juft water enough to co- 


é 


ver them, and Jet them ‘ftew till the tripe is very ten- 
der: then take out the tripe and ftrain the liquor out, ~ 
fhred a fpoonful of ‘capers, and put to them a glafs of 
white wine, and half a pint of ‘the liquor they were 
~* ewed in. © Let it boil a little while, then put in your ~ 
tripe, and beat the yolks’ of three eggs; put into your ‘ 
eggs a little mace, two cloves, a little nutmeg dried — 
and beat fine, a piece of butter rolled in flour, and a quar- F 
ter of a pint of cream: mix all thefe well together} and — 
put them into your ftew-pan, keep them ftirring one 
-way all the while, and when it*is of a fine thicknefs, — 
and fmooth, difh it up, and garnifh the difh with lemon. — 
You are to obferve, that all fauces which have eggs or 
_\cream in, you mutt keep ftirring one way all the while — 
they are on the fire, or they would turn to curds. You 
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may add white walnut pickle, or mufhrooms, in the 
room of capers, juft to make your fauce a little tart. 


To ragoo hogs feet and-ears. 
Taz your feet and ears out of the pickle they are’ 
foufed in, or boil them till they are tender, then cur 
them into little long thin bits about two inches long, - 
and about’a quarter of an inch thick: put them into’ 
your ftew-pan with half a pint of pood gravy, a glafs 
of white wine, a good deal of muftard, a good piece of: 
butter rolled in flour, and a little pepper and falt: ftir’ 
all together till it is of a fine thicknefs,; and then dif» ) 
it up. 
Note, They make a very pretty difh fried with butter: 
and muftard, and a little good gravy, if you like its 
‘then only cut the feet and ears in'two. You may add’ 
_ half an onion, car {mall: ; 
fue ot To fry tripe. 
Cur your tripe into pieces about three inches long, — 


2 cig hake 
dip them in the yolk of an egg, and a few erut bs of a 


bread, fry them of a fine brown, and then take them: _ 
out ofthe pan,-and lay them in a difh to-drain. Have. 
ready a warm difh to put them in, and jénd them to’ 
table, with butter and muflard in a cup. 
my Fo flew tripe. tha BY 
(Cur it juft as: you: do. for frying, and fet on fome’ — 
water in a fauce-pan, with two or three onionis cut into- 
flices, and fome fale. When it boils, put in your tripe. 
Ten minutes will boil it. Send it to table with the: 
liquor in the difh, and the onions. Have butter and: 
muftard in a cup, and difh it up. You may put in as 
many onions ag you like to mix with your fauce, or’ 
eave them quite out, jaftas you pleafe. Put a little- 
bundle of {weet herbs’ and a piece of lernon-peel into ~ 


3 


the water, when you put in your tripe. 
eo . A fricafey-of pigeons, — ey 
- Tans eight pigeons, new killed, cut them into fnall 
_ pieces, and put them in a ftew-pan with a pint of cla- 
_ fet and a pint of water. Seafon your pigeons with falt 
Y fe oe Be on ands). 
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sa pepper, a a sueian or two i mace; an onion, a bua- 

dle of {weet herbs, a good piece of butter jutt rolled in 

a very little vedas cover it clofe, and let them flew — 

nll there is jufl enough for fauce, and then take out the | — 

onion and {weet herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your fpoon puth the. 

sneat ail to one fide of the pam and the gravy to the | 
» other fide, and fir in the eggs; keep them ttirring ’ for 
fear of turning to. curds, and, when the fauce is fine and 
thick, fhake all togetber, putin half a fpognful of vi- 
negar, and grive them aufhuke 4 ; then put the-meat into © 
the dith, pour the fauce over it, and have ready fome | 
flices of bacon toatted, and fried oyfters ; throw the ~ 
oyfters all over, and lay the bacon round. Garnifh 
“With lemcn. , 3 . 


. 


A Sricafey of Liab -fiones and jweetbreads. 


Have ready fome lamb-ftones blanched, parboiled 
and thceed, and flour two or three {weetbreade 3 if very 7 
_ thick, cut them-in’ two, the yolks of fix hard eggs | 
‘) wholeyt few Piftacho nut ‘kernels, and a few large. | 

~ oyfters ry thefe all of a fine brown, then pour out alk | 
- the butter, and add apint of drawn gravy, the lamb- 7 

ftones, fome afparagus tops about an inch: long, fome — 

grated nutmeg, a little pepper and falt, two fhalots 7 
_. fired {mall, and a glafs of white wine. Stew all thefe © 
together for ten minutes, then add the yolks of fix eggs 

Deat very fine, with a litue white wine, and ; a Tittle a 

beaten mace; ftir alt together till it is of a fine thicke z 

_nefs, and thea difh it up. Garnifh a lemon. 


Tc hafp a calf” s head. i 


Bots the head almoft enough then take the. bet 
half, ‘and with a tharp knife, take its nicely from the © 
bone, with the two, eyes. Lay it in a little deep difh © 
before a good fire, and take great care no afhes fall © 
into it, and then hack it with a knife crofs and crofs: — 
grate fome nbtmeg all over, a very little pepper and » 
fault, a few {weet herbs, fome crumbs of bread, and a 
. little lemon- peel chopped very fine, bafte it with a little — 
_ butter, then bafte it again, and pour over it the yolks | 

of two eggs 5 “S ie ame permet that it may be all 7 
aie es brows 
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brown alike: gut the other half and tongue into little 
thin bits, and fet on a pint of drawn gravy in a fauce--_ 
pan, a little bundle of {weet herbs, an onion, a little: 
pepper and falt, a-glafs of red wine, and two fhalots; 
boil ali thefe together a few minutes, then ftrain it: 
through a fieve, and put it into a clean ftew-pan with | 
- the hafh. .. Flour the meat before you put it in, and put ° 
in a few muflrooms, a fpoonful of the pickle, two fpoon- - 
fuls of catchup,-and’a few truffles and morels; ftir all} 
thefe together for a few minutes, then beat up half the | 
brains, and ftir into the. ftew-panj'and:a little piece of * 
butter rolled in four. Take the othér half of the brains, : 
and beat them up with a little lemon-peel ‘cut fine, a> 
little nutmeg grated, adittle beaten mace, alittle thyme” 
fhred fmall, alittle parficy, the yolk-of an egg, and - 
have fome good dripping Boiling in a ftew-pan; then’ 
fry the brains in little cakes about- as“big asa crowns — 
piece. Fry‘about twenty oyflers dipped in the yolk of: 
_ an egg, toait fome flices of bacon, fry‘a few force-meat © 


balls, and have-ready-a-hot dith ; if pewter, over a few? ie 


clear coals; if china, over a pan of hot waters Pour ia 
your hafh, then lay-in your toafted head, throw the 
force-meat-balls over the hafh, and garnifh the difh with ° 
fried oyfters, the fried brains, and lemon; throw the~ _ 
reft over the hafh, Jay the bacon round the dith, and 
fend it-to table.-- ‘oho : 


To hafh a calf?s bead whites’ 

Taxe half-a pint of gravy, a‘large wine-glafs of: 
white wine, a little beaten mace, a little nutmeg, and 
alittle falt; throw into your-hafh a few mufhrooms, a 
few truffles and:morels: firft parboiled, a few artichoke 

- bottoms, and afparagus-tops, if you have them, a good 
piece of butter rolled in flour, the yolks of two eros, 
half a pint of cream, and ‘one {poonful of mufhroom 
catchup ; ftir it all’ together very carefully till it is of a 
fine thicknefs; then-pour it into your difh, and Jay the 
other half ‘of ‘the head,-as before-mentioned, -in the 
middle, and garnifh it, as before-direéted, with fried. 
. oyfters, brains, lemon, and force’meat bells fried 
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To bake a cal} shea 


Taxes the head, pick it, and apa very clean ; tite! 
an earthen difh large enough to lay the head on, rab: ail 

_ little piece of butter all over the difh, then lay fome long 
ison fkewers acrofs.the top of the difh, and lay the head. | 
on them; fewer up. the meat in the middle tliat it-don’t 
lie in the dith, then grate ome nutmeg all over if, a — 
few fweet herbs fhred fmall, fome crumbs of bread, a 
little lemon-peel cut fine, and then flour it all-over :: F 
fick pieces of butter in the eyes and. all-over the head,, 
-and flour it again, Let it be well baked, and of'a fie | 

_ krown ; you may throw a lettle pepper and: falt’ over it,. | 
and put info-thedith a piece of beef cut fmall, a bundles | 
of {weet herbs, an.onion, fome whole pepper,.a blade: - 

_ ef mace, two cloves, a pint of water, and boil the — 
brains with fome fage. When the head is enough, lay: \ 
it on. a difh,. and fet it'to-the fire. to keep (warm, then: © 
fir all together in the difh, and boilit in a fauce- -pan 5. j 
ftrain it off, put it into the fauce-pan again, adda piece 

” of butter. rolled in. four, and:the fage in the. brains: | 
chopped fine, a fpoonful of eatchup, and two {poonfuls. 

of red vaine; boil them together ; take the brains, beat: | 

_ them: well, and mix them.with the fauee:’ pour it inte.” 
“the difh, and fend it to table. You mult bake the 

tongue with the head, and don’t cut it out. It will 

lie the handfomer i in the dith, ie ~ 2 


aM 
F 
7 
7 


: Si) 4 ‘bake a fheep? 5 oad 
be Do it the fame way, and: iteats very well,. 


be he elie rie To dtd bate lnad. S uaes ; 
Bb the head and pluck tender, but don’t let thel 
“iver be too much done. 'Take the headup,. hack it © 
crofs and crofs witha knife, grate fome nutmeg over 
‘it, and lay it ma difh’before a good fire; then grate © 
‘forie crumbs of bread, fome fweet-herbs rubbed, a lit- — 
‘tle lemon peel chopped fine, a very little pepper and 
«fake, arid bafte it with a little butter: then throw a li 
‘tle flour over it, and,’ juft as it, is done, do the fame, 
gp bale it, and drudge it. Take half the otre the a 
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~ the heart and tongue, chop.them: very finall, with fix: 
or eight fpoonfuls of gravy or water; firft: fhake fome’ 
flour over the meat, and: ftir it together, then put in: 


the gravy or water, a good piece of butter rolled ina 
little flour, alittle pepper and falt, and what runs-fronmy 


the head in the difh; fimmer all together a.few minutes,. 


and add half a. fpoonful of vinegar, pour it into your. 


difh, lay ‘the head in the middle of the mince-meaty, 
have ready the other half of the liver cut thin, .with 


fome flices of bacon broiled, and lay round’ the head.. 


Garnifh the difh with. lemon; and fend it to table, 


To: ragoo a'neck of veai.. 


Cur a neck. of veal into fteaks, flatten them with a. 
rolling-pin, feafon them with falt, pepper, cloves: and: | 


mace, lard them with bacony lemon: peel, and: thyme,. 
dip them in the yolks of eggs, make a fheet of ftrong: 
eap-paper up at the four corners:in the form. of a drip- 


\ 


ping-pan;. pin up the corners, butter the paper and al- 


fo the gridiron, and fet it over a fire of charcoal; put: 
in your meat, let it do leifurely, keep it bafting and 


turning to keep in the gravy ; and when it is enough 


have ready halt a pint of {trong gravy, feafon it high,. 
put in mufhrooms.and pickles, force-meat balls dipped. 
‘in the yolks of eggs, oyfters ftewed and fried, to lay 
round and atthe top: of your difh, and then ferve.it: 


up. If for a brown ragoo, put in.red wine. If fora: _ 


white one,-put in white wine,, with the yolks of eggs: 
beat up with two. or three {poonfuls of cream. 
To rageo a breaft of vedle my 
Taxe your breaft of.veal, put it into: a large ewe 
pan, put in a bundle of {weet herbs, an. onion, fome— 
‘black and white pepper, a blade or two of mace, two 
or three cloves, a very little piece of lemon-peel,. and 
“jot cover it with water: when tt is tender take it up, 
-bone it, put in the bones, boil it up till the gravy is 


good, then ftrain it off, and if you have a littlerich 
_ Beef gravy add a quarter of a pint, put in half an ounce | 


of truffles and morels, a fpoonful -or two of catchup, 
two or three fpoonfuls of white wine, and let them all 
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Boit together: in the mean. time, fier the veal, sea fry 
itin butter till it-is of a fine brown; thendrain out all 
the butter and pourthe.gravy you are boiling to the: 
veal, with-a few mufhtooms: ‘boil*all together till the» 
«fauce is rich and thick, and cut the Tweetbr ead into four, 
f few force-meat balls is properin it. Lay the veal ine 
the dith, and pour. the. fauce all over it. ratiesae with: 
lemon: fy 


* Another way to ragoo a Break of veal. 
You. may bone it nicely; flour it, and fry it of a fines 
brown, then pour the: fat out of the pan, and the in- — 
‘redients as above, with the bones; when enough, take-. 
it out, and ftrain the liquor, then.put in your meat: 
again,- with the ingredients, as before-dire&ted.. 


A breafi of vealin hodge-podge.. 


Take. a breaft of veal, cut the brifcuit into’ Httle > 
pieces, and every bone ietunder, then flour it, and pute 
half a pound of good butter into'a ftew-pan; when-it 
is hot throw in the-veal, fry it all over ofa fine light. 
brown, and then have-ready a tea-kettle of water boils 
‘ing ; pour it into the Rew-pan, fill it up and ftir it round, “4 
throw in a pint -of green: peas, a fine’ lettuce whole, | 
clean wafhed, two: or three blades of mace, .a “lite = 
whole pepper, tied in a-muflin rag, a little bundle of © 
{weet herbs, a {mall onion ftuck- with a few cloves,. and di 
alittle falt. ‘Cover it clofe, and let it éw an hour, ors® 
till ic is boiled to your palate, if you would have foup + 
made of ‘it; if you would only: have fauce to eat with : ; 
the veal, you:mult ftew it till there is juftas much as 
you would have. for fauce, and feafon it with falt toe 
your palate; take out the onion, {weet herbs, and fpice, - 
and pour it all together into your difh. It is.a fine dith, i 
If you:have no peas, pare three: ‘or’ four cucumbers, ., 
~ {coop out the pulp, and cut it into little pieces, and © : 
‘take four or five heads of celery, clean wafhed, and ‘cut 
the white part fmall; when you have no lettuces, tak 
“the little hearts of faioye,: or the little: young fprouts 
that grow on the old cabbage ftalks about as big as ae 
ig of. yout thumb. * 

- Note, ‘If you.would. maak a very fine difh: of it, 6 Blt} 
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the infide of yout lettuce with force-meat, and tie the 
top clofe witha thread; flew it till there is but juft 
enough for fauce, fet the lettuce in the middle, and the 
veal round, and pour the fauce allover it. “Garnifh your. 
dith with rafped bread, made into figures with your 


Pens gr ee 


fingers. ‘This is the cheapelt way of drefling g breaft, e 
of, veal to be good, and ferve'a number of people. — 4 
To collar a breaf? of veal. - 3 4 

y : 


Taxe a very fharp knife, and nicely take out all the a 
bones, but take great care you do not cut the meat - ; 
through ; pick all the fat and meat off the bones, then 
grate fome nutmeg all over the infide of the veal, a ve- 
ry little beaten mace, a little pepper and falt, a few 
{weet herbs fhred {mall, fome parfley, a little lemon-peel 
-fhred fmall, a few crumbs of bread and the bits of fat 
picked off the bones; roll it up tight, flick one fkewer 
in to hold it together, but do it clever, that it ftand 
upright in the difh; tie a packthread acrofsit to hold 
it together, fpit it, then roll the caul all round it, and 
‘roaft it. An hour and a quarter will doit. When it 
has been about an hour at the fire, take off the caul, ~ 
drudge it with flour, bafte it well with frefh butter, and 
det it be of a fine brown. For fauce take two-penny- 
worth of gravy beef, cut it, and hack it well, then four 
it, fry it a little brown, then pour into your Rew-pan 
‘fome boiling water, flir it well together, then fill your 
pan two parts full of water, put in an onion, a bundle of 
fweet herbs, a little cruft of bread toafted, two or three 
“blades of mace, four-cloves, fome whole pepper, and 
the bones of the veal. Cover it clofe, and let it flew | 
till it is quite rich and thick ; then ftrain it, boilit up 7 
with fome truffles and morels, a few muthrooms, a {fpoon- 
ful of catchup, two or three bottoms of artichokes, if 
you have them; add a little falt, juft enough to feafon. 
the gravy, take the packthread off the veal, and fetit 
upright inthe difh; cut the fweetbread into four, and 
broilit of a fine brown, with a few force-meat balls | 2 
fried ;, lay thefe round the difh, and pour in the fauce. 
 Garnifh the dith with lemon, and fend it to table. 
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of meat add three’ pounds of beef fuet cut fine, and‘ 
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al [s To alle a Breaf in mutton $ 


Do it the fame way, and it eats beet spite But you 
‘matt take off the fkin. 


Another good way to. defi a breaff ofa mutton. 


Cofvar it as before, roaft it; and bafte it with half: 7 

a pint of red wine, and when that is all foaked'in, bafte 7 
it well with butter; have’ a little good. gravy, fet the~ 
mutton upright in ‘the difh, pour in the gravy, have = 
{weet fauce as for venifon, ciel fend it to table. Don’t © 
garnifh the difa; but. be fure to take the fkin off the~7 
mutton, 4 

The infide of.a Grloin of beef i is-very good*done this 3 
Way. a 
If you don’t like the wine, a quart of milk, aa aa 
quarter of a pound of butter put into the dripping: a 
does full as 3 well to bafte it. ; ye 


Fo force ateg-of lambe- ey linae : | 
| Wirs a tharp knife carefully take: out all the meaty 
DF leave the fkin whole and the fat on it, make ba A 


lean you cut out into force-meat thus: to two pounds. 


\- 


beat in a marble mortar till it is very fine, and take away — 
‘all the fkin of the meat and fuet, then mix with it four : 
eect of grated‘ bread; eight or ten: cloves, five « ore) 
_ fix large blades of mace dried and beat fine, half a large= 
nutmeg grated, alittle pepper and falt, a little lemon- 7 
peel cut fine, a very little thyme, fome parfley, and four: | 
eggs; mix all‘together, put it: mto the fkin again jult 
agait was, in the fame {hape, few it up, roaft it, baftes, 

it with buttery cut the Join into feaks, and fry-it nices 
ly, lay the leg in-the dith, andthe loin’round it, with+ 
ftewed cauliflower (as-in page 18) all round upon the” 
_lein ; pour a pint of good gravy into the difh, and fen: k 
t€ to ‘table. If you shan 't like the slag ta it oa D 
omitted. 


af we a 8 D boil ‘a es of Lambs 
‘Ler the lege be boiled very white. 
th. (Cat the loin inte feaks, tip. saan into: oaftwe < 


-of bread and egg, fry them nice and brown, boil a good 

deal of {pinage and lay in the difh, put the lez in the 

middle, lay the loin round it, cut ancrangein tourand ~ 

garnifh the difh, and have butterina cup. Some love ~~ 

the fpinage boiled, then drained, put into a fauce-pan 

witha good piece of butter, and ftewed. © th 
To force a lorge fowl. 

Cur the fkin down the back, and carefully flit it up 
fo as to take out all the meat, mix it with one pound of 
beef-{uet, cut it fmall, and beat them together in a mar- 
ble mortar: take a pint of large oyfters cut {mall, two 
anchovies cut fmall, one fhallot cut fine, a few {weet 
herbs, a little pepper, a little nutmeg grated, and the 
yolks of four eggs; mix all together and lay this on 
the bones, draw over the fin and few up the back, put — 
the fowl] into a bladder, .boil it an hour and a quarter, 
ftew fome oytters in good gravy thickened with a piece 
of butter rolled in flour, take the fowl out of the blad- 
der, lay it in your difh, and pour the fauce over it. Gar- 
nifh with lemon. iin! PENN 

It eats, much better roafted with the fame fauce. 


To roaft a turkey the gentéel way. 

First cut it down the back, and with a tharp pen- 
knife bone it, then make your force-meat thus: take a 
large fowl, or a pound of veal, as much grated bread, 
half a pound of {uet cut and beat very fine, a little beat 
en mace, two. cloves, half a nutmeg grated, about a 
large tea-{poonful of lemon-peel, and the yolks of two 
eggs; mix all together, with a little pepper and falt, 
fill up the places where the bones came out, and fill the. 
body, that it may look jutt as it did before, few up the 
back, and roaft it. You may have oyfter-fauce, celery- 
fauce, or juft as you pleafe ; but good gravy in the difh, 
and garnifh with lemon, is as good as any thing. Be | 
fure to leave the pinions on, i" 


Ge Tefewa turkey or fowl, . 
First Jet your pot be very clean, lay four elean 
fkewers at the bottom, lay your turkey or fowl upon 
them, put m a-quart of gravy, take a bunch of ‘celery, 
Res ee ah. re cut 
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“cnt it fmall, and wath it. very ee put ie into esau 
pot, with two or three blades of mace, let it tew fofily. 
till there is juft enopgh for fauce, then add a good - 
‘piece.of butter rolled in flour, two f poonfuls of red wine, . 
two of catchup, and juft as much pepper and falt as 
will feafon it, lay your fowl or turkey in the difh, pour 
’ the-fauce over it; and fend it to table. If the aie or 
turkey 1 is enough before the fauce, take it up, and keep. 
it hot till the fauce is boiled enough, then put it i Tet. 
it boil a minute or two, and difh‘it up. 


-To fi ew a knuckle of veal. 


Be fire let the pot or fauce-pan be very clean, lay ate. 
the bottom four wooden fkewers, wath and clean the — 
knuckle very well, then lay it in the pot with ‘two or — 
three blades of mace, a little whole pepper, a little 4 
piece of thyme, a {mall onion, a cruft of bread, and 
‘two quarts of water. Cover it down-clofe, make it boil, — 
then only let it fimmer for two hours, and when it a 

enough take it up; lay it in a difh, and firain the broth 
over iti, ‘ 


ee ee ee ee 


Another way te few a knuck le of veal.’ 


Crean it as before-directed, and boil it till there is- 
ju& enough for fauce, add one {poonful of catchup, one { 
of red winé, and one of walnut pickle, fome truffles and * 
morels, or fome dried mufhrooms cut fmall; boil it all 
together, take up the knuckle, lay it in a difh, pour | 
the fauce over it, and fend it-to table. , 

Note, It eats very well done as the turkey, before=— 
- directed. , q 

ge tA is To ragoo a bi sce of beef | ce 
"Pave a large piece of the flank, which has bi at tthe” 
top cut fquare, or any piece that is all meat, and has — 
fat at the top, but no bones, The rump does well. 
- Cut all nicely off the bone, (which makes fine foup)> 
then take a large ftew-pan, and with a good piece of t 
butter fry it a little brown all over, flouring your meat 
- well before you put it into. the pan, then pour in as” 
_ much gravy as will cover it, made thus: take Fa 2 
pornd of coarfe beef, a little piece of veal cut {mall,.a 
i : “bundle. 


ES “ 
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Whee of {weet herbs, an onion, fome whole black 
‘pepper and white pepper, two of three large blades of 
mace, four or five cloves,-a piece of carrot, a little piece 
‘of -bacon ‘leeped ‘in vinegar a little while, a cruft of ° 
bread toafted brown; put to thisa quart of water, and 
tet it boil till half is wafled. While this <3 making, 
pour a quart of boiling water into the ftew-pan, cover 
“it clofe, and let it be tewing fofily ; when the gravy is 
done, ftrain‘it, pour it into the pan where the beef is, 
take an ounce of truffles and morels cut fmall, fome 
frefh or dried mufhrooms cut fmall, two {peonfuls of 
‘catchup, and cover it clofe. Let all this few tii! the 


fauce is rich and thick: then have-ready fome artichoke- - 


Dottoms cut-into four, and a few pickled mufhrooms, 
‘give them a boil or two, and when your meat is-tender, 
and your fauce quite rich, lay the meat into.a dith, and 
pour the fance over it. You may add a fweetbread cut 
in fix pieces, a palate ftewed tender cut into little Pieces, 
fome cocks-combs, and a few force-meat balls. Thefe 
are a great addition, but it will be good without. 

Note, For variety, when the beef is ready, and the 
Stavy put to it, add a large bunch of celery’cut fmall 
and wafhed clean, two {poonfuls of catchup, and a'glafs 


of red wine. Omit all the other ingredients. “When _ 


the meat and celery are tender, and thé fauce rich and 
good, ferve it up. It is alfo very good this way: take 
fix large‘cucumbers, feoop out the feeds, pare them, 
cut them into flices,-and do them juft as you do the ce- 
lery. } 


To force the infide of a frrlein of beef: 

Take a fharp knife, and carefully lift up the fat of 
the infide, take out all the meat clofe to the bone, chop 
it {mall, take a pound of fuet, and chop fine about as 
many crumbs of -bread, a little thyme and lemon-peel, 
a little pepper and falt, half a nutmeg grated, and two 
fhalots chopped fine; mix all together, with a glafs of 
red wine, then put it into the fame place, cover it with , 
she fin and fat, fkewer it down with fine tkewers, and 
-over'it with paper. Don’t take the paper off till the - 
meat is on the difh, Take a ‘quarter of a pint of red 

quay Pikes D gs “wine, 
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wine, two fiabote: thred fmall, boil them, and pour inte : 
the difh, with the gravy which comes out of the meat ; | 
it eats well. Pan your meat before yet take | out the 
infides ae — AA 4 


Another way to force a G itn, 


Wren it is quite roafted, take it up, and lay it in 
the difh with the infide uppermoft,-with a tharp knife — 
lift up the fkin, hack and cut the infide very fine, fhake | 
a little pepper and falt over it, with two fhalots, cover 
it with the fkin, and fend it to table. You may add 
red wine or vinegar, juft as you like. beady 4 

‘To force thei infide of a rump of beef. $id +f 
_ You may do-it juf in the fame, manner, only lift, up t 
the outfide fkin, take the middle of the meat, and do™ 


as before direted; put it into the fame piece ant with © ‘ 
Bas: fkewers put it down clofe. 4. i 


3 A rolled rump of beef a 
Cur the meat all off the sb wiiey ‘Hig? the infide” 


ipread it open, bakes the fiefh of two Sve: and beefes 
Juet, an equal quantity, and as much cold boiled ham, © 
if you have it, a little pepper, an anchovy, a natmeg > 
grated, a little thyme, a good deal of parfley, a: few 
inuthrooms and chop them all together, beat them i in 
a mortar, with a half pint bafon full of crumbs of bread; _ 
mix all thefe together, with four yolks of eggs, lay it © 
into the meat, cover it up, and roll it round, ftick one” 
fewer im ityand tie it with a packthread crofsand crofs 
to hold it together ; take.a pot or large fauce-pan that 
will jut hold it, lay a layer of bacon and a layer of: 
beef eut in thin flices, a piece of carrot, fome whole” 
pepper, mace, fweet herbs, and a large onion, lay the 
rolled beef'on it, juft put water enough to the top 
the beef; cover it.clofe, and let it flew very foftly on 
flow fire for eight or ten hours, but not too faft. W 
you find the beef tender, which you will know by ru 
hing a fkewer into the meat, then take it up, cove 
up hot; boil the gravy till it is good, then ftrain it 
and add fome mufhreoms ea fome trofles 
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morels cut fmall, two fpoonfuls of red or whité wine, 
the yolks of two eggs, and a piece of butter: rolled in 
flour; boil it together, fet the meat before the fire, baffle 
it with butter, and throw crumbs of ‘bread all over it 5 
when the fauce is enough lay the meat into the dith, and 
pour the fauce over it. Take care the eggs do not curd. 


To boil a rump of beef the French fafhion. 

Take a rump of beef, boil it half an hour, take it 
up, lay it into a large deep pewter difh or ftew-pan, cut 
‘three or four gathes in it all along the fide, rub the 
gathes with pepper and falt, and pour into the dith a 
‘pint of red wine, as much hot water, two or three large 
onions cut {mall, the hearts of eight or ten léttuces cut 
foall, and a good piece of butter rolled ina little four ; 
lay the flefhy part’ of the meat downwards, cover it 
clofe, let it flew an hour and a half over a charcoal fire, 
ora very flow coal fire. Obferve that the butcher chops 
the bone fo clofe, that the meat may lie as flat as you 
éan inthe difh. When it is enough, take the beef, lay 
it in the dith, and pour the fauce over it.' > . 
- Note, When you do it in a pewter difh, it is beft 
done over a chafling-dith of hot coals, with a bit or two 
of charcoal to keep it alive. 


‘ Beef cfearlet. 

Taxe a brifcuit of beef, half a pound.of eoarfe fas 
gar, two ounces of bay falt, a pound of common falt ; 
raix all together, and rub the beef, lay it in an earthen 
Pan, and turn it every day.- It may lie a fortnight in 
the pickle; then boil it, and ferve it up either with fa- 
Woys or peas pudding. ot a, 

_ Note, It eats much finer cold, cut into flices, and 
fent to table.  - ; 


“ 


Beef & la daub. : f 

You may take a buttock or a rump of beef, lard it, 
fry it brown in fome fweet butter, then put it into a 
pot that will joft hold it; pat in fome broth or gravy 
hot, fome pepper, cloves, mace, and a bundle of {weer 
. ey Bed +2 |  hérbs, 
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meat, and garnifh with the force-meat. 


+ KS 


herbs, few it four hours till it is tender, and feafon it: 
with falt : take half a pint of gravy, two fweetbreads. 
cut into cight pieces, fome trufftes and morels, palates,_ 
artichoke-bottoms, and muthrooms,. boil all together, . 


lay your beef into the dith> ftrain the liquor into the 


fauce, and boil all together. Hf it is not thick enough, 
roll a piece of butter in flour, and boil in it;. pour this. 
all over the beef. Take foree-meat-rolled in pieces half 
a3 long as one’s finger; dip them into batter made with.” 
eggs, and fry them brown; fry fome Gppets dipped ins. 
to batter cut three-corner ways, flick-them into the- 


‘Beef a la mode in pieces. ne 
You muft take a buttock of beef, cut it into ‘two-- 


pound pieces, lard them with bacen, fry them brown,. 


put them into a pot that will juft hold them, put in. 

two quarts. of broth or gravy, a few fweet. herbs; an> 
onion; fome mace, cloves, nutmeg, pepper and falt 3;~ 
when that is done, cover it clofe, and: tiew it till it is. 
tender, ‘kim -off all the fat, lay the meat in the*difh,,- 
and ftrain the fauce over it. You may ferve it up kot: 

or cold. es | Pee . a 


— Beef dla mode, the. French way. 


'T'axe apiece of. the buttock.of. Beef, and fome fate” 


bacon cut into little long bits, then take two tea-fpoon- _ 


fuls of falt, one tea-fpoonful of beaten pepper, one of 
beaten mace, and one of nutmeg ;. mix all together,.. 
have your larding-pins-ready, firlt dip the bacon in vi-~ 


_negar, then roll it in your fpice, and lard your beef ver — 


ry thick and nice; put the meat into a-pot, with -twoe 


or three large onions, a.good piece of lemon-peel, a. 


A 
bundle of herbs, and three or four fpoonfuls.of vinegar 1 


the gravy, and pour the gravy over the meat. If. yous 
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-ehufe your beef to be red, you may rub/it with fait- 
petre over night.. 

Note, You.muft take great care in doing 3 your beef 

’ this way, that your fire: is very {dw 3 it will at lealt take 

fix hours doing, if the piece be any thing. Jarge., If. 

you would have the fauce-very rich, boil half an ounce 

of truffles and morels in half a pint of good gravy, till 


they are very tender, and add a-gill of pickled muth- 


rooms, but frefh ones are beft ; mix all together with 

the gravy of the meat, and pour it over your beef. You 

muit mind and beat all your {pices very fine; and if 

you have not enough, mix fome mores, guthials: to the 
, bignefs of your beef. 


Beef olives. 


TAKE a ramp of beef, cut it into fteaks half a quar= 
ter long, about an inch thick, let them be {quare ; lay 


_ on fome good force-meat made with veal, roll them, tie: 


them once round with a hard’ knot, dip Hehe in egg, 
erumbs of bread, and: grated nutmeg, anda little pep- 
per and falt. The beft way isto,roat them, or fry them: 
_brown in frefh butter, lay them every one ona bay-leaf,. 
and.cover them every one witha piece of bacon. toait- 
ed, have fome good gravy, a few truffles and morels, 
and mufhrooms; boil all together, pour into the dith, 
and fend it to tables. 


Peal olivesi. 2 . 
Tey are good done the fame years only roll then 
Rarrow at one end.and broad at the other. Fry them 
of a fine brown. Omit. the bay leaf, but lay little bits 
ef bacon about two inches long on-them; the fame fauce. 
~ Garnifh with lemoa.. 


Beef collopss 


Cur them into thin pieces about two inches s long, 
beat them with the back of a knife very well, “grate, 


_ fome nutmeg, flour them: a little, lay them in a’ ite ws 


‘pan, put in as much water as you think will do for 

_ fauce, half an onion cut fmall, a little-piece of lemon- 
» peel cut fmall, a‘bandle of feet herbs, a little pepper 
: and et, a piece of butter rolled‘in 2 httle flour.” Sét 
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them on a flow fire, when they begin to fimmer, ftir 


: 


_ them now and then; when they begin to be hot, ten» 


minutes will do them; but take care.they. do not boil.. 
Take out the {weet herbs, pour it-into the difh, and 
fend it to table. (= "SPE RASE 

‘Note, You may do the infide of a firloin of beef in- 
the fame manner, the-day after it is roafted, only do 
not beat them, but cut thea thin. oP 

N. B. Youmay do’ this, dith’ between two pewter> 
difhes, hang them between two chairs,. take fix fheets -- 
of white brown paper, tear them into flips; and burn: 
them under the difh, ome prete at a times : 

. Zo few beef fteaks. 

Taxe rump fleaks, pepper and falt them, lay them 
in a ttew-pan, pour im half a pint of water, a blade or 
two of mace, two or three cloves, a little bundle of | 
fweet herbs, an anchovy, a piece of butter rolled in«, 
four, a glafs of white wine, and‘an onion; cover them 
clofe, and let them ftew foftly till they are-tender, then— 
take out the fteaks, flear them, fry them in frefh but- © 
ter, and pour away all the fat, ftrain the fauce they 
were ftewed in, and pour into the pan; tofs it all up — 


‘together till the fauce is quite hot and thick. If you” 


et ee Se 


add a quarter of a pint of oyfters, it wil make it the 
better. Lay the fteaks into the difh, and pour the ” 


_ fauce over them. Garnifh with any pickle you like. 


To fry beef fleaks. : } 
Taxe rump fteaks, beat them very well with a role 
ler, fry them in half a pint of ale that is not bitter, and - 


- whilft they are frying, cut a large onion fmall, a very 


. 
f 
. 
little thyme, fome parfley fhred {mall, fome grated nut- 
meg, and a little pepper and fait; roll all together in 7 


piece of butter, and then in a little flour, put this into — 
the ftew-pan, and fhake all together. When the fleaks © 


are tender, and the fauce of a fine thicknefs, difh it up. 3 
; Te fecond away te fry beef. freaks. | J E 

Cur the lean by itfelf, and beat them well with the ) 
spack of a knife, fry them in juft as much butter as will 
ay ee a ;  moiften” 
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moiflen the pan, pour out the gravy-as it runs out of 
the meat, turn them ofteny do:them-'over a-gentle fire, . 


ae 
a 
a 


then fry-the fat by itfelf, and lay upon the meat, and: 


put to the gravy a glafs of :red wine, half an anchovy; 
a little nutmeg, a little beaten pepper, and’a fhalot cut > 


{mall ;- give it two or three little boils, feafon it with: | 


falt to your palate, pour: it.over the fteaks, and. fend. 


them to table. 


Another away to do beef flakes. 
Cur your fteaks, half broil them, then lay them in: 
a ftew-pan, feafon them with pepper and falt, jult cover 
them with gravy and a piece of butter rolled in flour, . 
Let them ftew for-half an hour, beat up the yotks of: 


two eggs, flir all together for. two or three. minutes, 


and then ferve it up. 


my 


Pak pretty fide difh of beefr- 


Roast. axtender piece of beef, lay fat bacon all over- 


“at, and roll it in paper;-batte it, and, when it is roafted, . 


cut about two. pounds in thin flices, lay them in a flew. 
pan, and take fix large cucumbers, peel them, and chop - 


them fmall, lay over them a little pepper and falt, and 


ftew them in butter for about ten: minutes, then drain. 


-eut the butter, and fhake fome flour over them; tofs 


them up, pour in half a pint of gravy, let them few till - 


. they are thick, and difh them up.’ fp 


To drefs a fillet of becfe ja 
Ir is the infide of a firloin. You mut carefully cut 
it all out from the bone, grate fome nutmeg over it, a | 
few crumbs of bread, a little pepper and falt, a little 
lemon peel, a little thyme, fome parfley ithred {mall, and - 


roll it up tight ; tie it with a packthread, roaft it, put — 
- a quart of milk and a quarter of a pound of butter into 


the dripping-pan, and bafte it; whemit is enough, take- 


it up, untie it, leave a little fkewer in it to hold it to- 


gether ; have a little good gravy in the difh, and fome _ { 


- fweet fauce in a cup. . You may bafte it with red wine 
and butter, if you like it better; or it will do very well 
~ with butter only, 


| Beef , : 
sae wh ay 
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Beef freaks rolled mia Ree 


Take three or four beef fleaks, flat. them. wid ai 
cleaver, and make a foree-meat thus: take a pound of 
veal beat fine ina mortar, the flefh of a large fowl thus. 
eut fmall, half a pound of cold ham chopped fmall, the | 


. kidney fat of a loin of veal chopped fmall, a fweetbread : 


"enough, take it up, and peel off the fkin: take falt, 
pepper, beaten mace, grated nutmeg, a handful.of par-_ 
ley, alittle thyme, winter favory, {weet marjoram, all’ 


the cut fide uppermoft, and pour the ates over ity. 


eut in little pieces, an ounce of truffles and morels firft 


flewed, and then cut fmall, fome parfley,-the yolks of 
four eggs, a nutmeg erated, a very little thyme, alittle _ 
lemon peel cut fine, a little pepper and falt, and half a 
pint of cream; mix all together, lay it on your fteaks, 
roll them up fires af a good fize, and put a little fkewer .- 
into them, put them into the ftew-pan, and fry them 
of a nice brown; then pour all the fat quite out, and 

put in a pint of good fried gravy, (as in page 21.)5. 
put one fpoonful of catchup, two {poonfuls of red wine,. _ 
a few mufhroems, and let them ftew for a quarter of 

an hour. ‘Fake up the fteaks, cut them in two, lay 4 


Garnifh with: lemon. : 

Note, Before you put the force-meat into ‘the beefy, 
you are to flir it-all together over a. ‘low. fire for magne “ 
or ten. minutes. : 


To fiew a sai Fehr As 
Hayine Béiled it till it is little more than: half 


chopped fine and mixed, and ftuff them in great holes, 


in the fat anddean, the reft fpread over it, with the. 
yolks of two eggs; fave the gravy that runs- out, put | 


to it a pint of claret, and put the meat in.a deep pan,. 
pour’the liquor 1 in, cover it clofe, and let it bake two: j 


hours, then put it into the dith, pour the pte OVER ity, 


and fend it to‘ table. kee 


Another way to Shey Q rump of Reefs 


You muft-cut the meat off the: bone, lay it in: your’ a 
Rhee “pan, cover it with water. put in a {poonful of 
‘ whole: © 


~ 


a : ‘ a F 


whole pepper, two onions, a bundle of {weet herbs, 
 fome falt, and a pint of red wine; cover it clofe, fet it 
~over a ftove or flow fire for four hours, fhaking itfome=. 
times, and turning it four-or five times; make gravy as 
for foup, put in three quarts, keep it ftirring till dinner | 
is ready ; take ten or. twelve turnips,. cat them. into 
flices the broad way, then cut them into four, flour 
them, and fry them brown in beef dripping. Be fure 
to let your dripping boil before yeu put them in; then: 
drain them well from the fat, lay the beef in your foup-- 
difh, toaft a little bread very nice and brown cut in 


‘three-corner dice, lay them into.the difh, and the tur-- 


nips likewife; ftrain in the gravy, and fend it to table. 


If you have the convenience of a Rove; put.the dith over: | 


it for five or fix-minutes; it’gives.the liquor a fine fla- 


' 


vour of the turnips, makes the bread eat better, and is= 


afine addition. Seafon it with {alt to'your palate.. 


Y 6 ortugal beefe : 


_ TAxe a rump of beef, cut it of the bone, cut it 


acrofs, flour it, fry the thin part brown in, butter, the. 


thick end fluff with fuet, boiled chefnuts, an anchovy, © 


an onion, and a little pepper. Stew it in a pan of 
firong broth, and when it is tender, lay. both the fried = 
and itewed together ia your.difh, cut the fried in twoy,. 
and lay on each fide of the flewed, ftrain the gravy it- 


was ftewed in, putito it fome pickled, gerkins chopped, . | 


and boiled chefnuts, thicken 1t with a piece of burnt. 
butter, give it. two or-three boils up, feafon it with fale: 
to your palate, and pour it over the beef. Garnifh. 
with lemon. 3 


_ To fiew a rump of-besf, or the brifcuit, the French way. 


Taxe arump of beef, put it into a little pot that: 
will hold it, cover it with water, put on the cover, let: 
it ftew an hour, but if-the brifcuit, two hours. Skim: 


it clean, then flafh the meat with a knife to let out the 
gravy, put in a little beaten. pepper, fome falt, four. 


cloves, with two or three large blades of mace beat fine. 


fix onions fhred, and half a pint of red wine; cover it 
clofe, let.it hew.an hour, then put in two fpoonfuls of 
: capers. 


ra 
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capers or affertion: bode pickled, or broom-buds, ab . 
them ;. two fpoonfuls of vinegar, and two of. verjuice ; sy 
boil fix: ‘cabbage. lettuces in water, then put them in a 
pot, put in a pint of good gravy, let all flew together 
for half an hour, fkim all the fat off; lay the meat into. 


the dish, and pour the reft over it, have ready fome 
pieces of bread cut three-corner ways, and fried crifp,. 
fick them about the meat, and garnilh them. When 


you put in the cabbage, put il it a good piece of 


butter roiled i in flour. 


To frew heof abet 


Ger any piece of beef except the leg,-cut it in pieces 
about the bignefs of a pullet’s egg, put them ina flew 
pan, cover them with water, let them ftew, fkim them 


re 


clean, and, when they have ftewed an hour, take mace,, ~ 
clove8, and whole pepper tied in a muflin rag loofe, | 


_ fome celery cut {mall; put them into the p pan with fome 


falt, turnips and carrots, pared and cut in flices, a lit- 
tle parfley, a bundle of fweet herbs, and a large cruft ‘OFS 
bread. You may put in an ounce of barley or rice, iy 


you like it. Cover it clofe, and let it flew til it is ten- 

der, take out the herbs, fpices, and bread, and have: 

ready fried a French roll cut in four. Dilb up all tee 
a cree 


Baio and fend it to table. 


~/ 


Beef royal. 
Taxt_a firloin of beef, or a large rump, bone it, and’ 
beat it very well, then lard it with bacon, feafon it alk 


over with falt, pepper, mace, cloves, and nutmeg, a alk 
beat fine, fome lemon-peel cut fmall, and fome {weet 


herbs; in the mean time, make a Rong broth of the. 


. bones, take a piece of butter with a little flour, brown 
- it, put in the beef, keep it turning often till it is brown, 


then ftrain the broth, put all together into a pot, put 


- ima bay-leaf, a few traffles, and fome ox-palates cut 


{mall; cover it clofé, and let it ftew till it is. tender, 


 takewgut the beef, fkim off all the fat, pour in a pint 


of claret, fome fried oyfters, an anchovy, and fome ger- " 
kins fhred fmall » boil al together, put in the beef to: 


warm, thicken your fauce with a piece of butter rolled 
in flour, or muthroom powders: or burnt butter. Lay 


- 


your = 
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“your meat in the difh, pour the fauce over it, and fend » 


it to table. This may be eat either hot or cold. 


A tongue and udder forced, 


First parboil your tongue and udder, blanch the 
tongue, and fick it with cloves; as for the udder, you 
mult carefully raife it, and All it with force-meat made 
with veal: firft wafh the infide with the yolk of an 
epg, then put in the force-meat, tie the ends clofe and 
fpit them, roaft them, and baite them with butter; 
when enough, have good gravy in the difh, and fweet 
fauce in a cup. 

Nate, For variety you may lard the udder. 

‘To fricafey neats tongues. 

Take neats tongues, boil them tender, peel them, 
cut them into thin flices, and fry them in frefh butter ; 
then pour out the butter, put in as much gravy as you 


ie 
@6 i. 
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_fhall want for fance, a bundle of {weet herbs, an onion, - 


-fome pepper and falt, and a blade or two of mace; fim- 

mer all together half an hour, then take out your tongue, 

firain the gravy, put it with the tongue in the flew-pan 

again, beat up the yolks of two eggs with a glafs of” 
white wine, a little grated nutmeg, a piece of butter 

as big as a walnut rolled in flour, fhake all together for 

four or five ‘minutes, difh it up, and fend it to table.. 


. To force a tongues 
Boix it till it is tender; let it ftand till it is cold, 
then cut a-hole at the root end of it, take out fome.of 
the meat, chop it with as much beef-fuet, a few pippins, 
fome pepper and falt, a little mace beat, fome nutmeg, 
a few {weet herbs, and the yolks of two eggs; chop it 
al] together, fluff it, cover the end with a veal caul or 
buttesed paper, roaft it, bafte.it with butter, and dith it 
up. Have for fauce good gravy, a litle melted butter, 
the juice of an orange or lemon, and fome grated nute 
meg ; boil it up, and pour it into the dith. 
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To flew neats tongues whole. 

‘Take two tongues, let them flew in. water juft te_ 
‘cover them, for two hours, then peel them, put them 
in again with a pint of flrong gravy, half a pint of 


_ white wine, a bundle of {weet herbs, a little pepper- 


and falt, fome mace, cloves, and whole pepper-tied in_ 
a muflin rag, a fpoonful of capers chopped, turnips and. 
carrots fliced, and a piece of butter rolled in flour; let 
all ftew together very foftly over a flow fire for two - 
hours, then take out the. fpice and. fweet herbs, and 
fend it to table. You may leave out the turnips and 
_ carrots, or boil them by themfelves, and lay them in a 
_ difh, juft as you like. *.  ~ : Hedy 


To fricafey ox-palates. e 
Arter boiling your palates very tender, (which you - 
muft do by fetting them on in cold water, and Jetting 
them do foftly), then blanch them, and fcrape them © 
clean ; take mace, nutmeg, cloves, and pepper, beat fine, — 
rub them all over with thofe, and with crumbs of bread; _ 
have-wready fome butter in a ftew-pan, and, when it is 
~ hot, put in the palates; fry them brown on both fides, © 
then pour out the fat, and put to them fome mutton or ~ 
beef gravy, enough for fauce, an anchovy, a little nuts | 
meg, alittle piece of batter rolled in flour, and the ~ 
juice of alemon: let it fimmer all together for a quarter — 
of an hour, dith it up, and garnifh with lemon. i 


To roaft-ox-palates. | _ 
-» Havine boiled your palates tender, ‘blanch them, — 
‘cut them into flices about two inches long, lard half — 

‘avith bacon, then have ready two-or three pigeons, and ~ 
~two or three chicken-peepers, draw them, trufs them, 4 
and fill them with force-meat; Iet half of them be ~ 

nicely larded, fpit them on a bird-{pit: fpit them thus, — 

a bird, a palate, .a fage leaf, and a ‘piece of bacon; ~ 

and fo on, a-bird, aspalate, a fage-leaf, and a piece of « 
bacon. Take cocks-combs and lamb’s ftones, parboil- — 

“ed and blanched, lard them with little bits of bacon, — 
‘large oyfters parboiled, and each one larded with one — 
ee piece 


a 
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piece of bacon, put thele on a-tkewer with a little piece 
of bacon and a fage-leaf between them, tie them on 


to a {pit and roaft them, then beat up the yolks of - 
three eggs; fome nttmes, a little falt and crumbs of | 


‘bread; bafte them with thefe all the time they are 
a-roafting, and have ready two fweetbreads each eutin 
two, fome artichoke-bottoms cut into four and fried, 
and then rub the dith with. fhalots: lay the birds in 
the middle, piled upon one another, and lay the other 
things all feparate by themfelves round about in the 
difh. Have ready for fauce a pint of good gravy, a 
‘quarter of a pint of red wine, an anchovy, the oyfter 
liquor, a piece of butter rolled in flour ; boil all thefe 
together, and pour into the dith, with a little juice of 
lemon. Garnifh your difh with lemon. | 


Lo drefs a leg of mutton é la royale. 


- Havine taken off all the fat, fkin, and fhank-bone, 
Tard it with bacon, feafon it with pepper and falt, and 


a round piece of about three or four pounds tf beef or — 


Teg of veal, lard it, have ready fome hog’s lard boil- 
ing, flour your meat, and give it a colour in the lard, 
then take the meat out, and put it into a pot, with a 
bundle of {weet herbs, fome parfley, an onion ftuck 
with cloves, two or three blades of mace, fome whole 
pepper, and three quarts of water; cover it clofe, and 
let it boil very foftly for two hours; meanwhile get 


ready a {weetbread {plit, cut into four, and broiled, a. 


few truffles and morels ftewed in a quarter of a pint of 


dtrong gravy, a glafs of red wine, a few mufhrooms, — 
‘two fpoonfuls of catchtup, and fome afparagus-tops ; — 
‘boil all thefe together, then lay the mutton in the mid- _ 


die of the difh, cut.the beef or veal into flices, make 
a rim round your mutton with the flices, and pour the 
vagoo over it: when you. have taken the meat out of 
the pot, fkim all the fat off the gravy; ftrain it, and 
‘add as much to the other as will fill the difh. Garnith 
with Jemon. : 


A leg of muiton a la hautgottt. 


Lert it hang a fortnight in an airy place, then have, — 


ready fome cloves of garlic, and fluff it all over, rub 
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bs, 


¥ Ue ks re SES oN OA wre a 3 , j Ry 


pig 


so. Tur ART of COOKERY — 


it with pepper and falt: roaft it, have ready faite good 
gravy and red wine in the difh, and fend it to table. » 


To reafia leg of mutton «with osfers. nite 7 
Taxe a leg about two or three days killed, tuff it 


all over with oyfters, and roalt i it. | Cacnith with horfe~ 
raddith. 


To roaft ateg of mutten with cocklese. 


Sturr it ali over with cockles, and roatt it. Garnifh 
Wi th horte- raddith, i 


~ 


A Jboulder of bait htons in oh one 
Roast it almoft enough, then very carefully take off 


the fkin about the thicknefs of a crowa-piece, and the 
fhank-bone with it at the end; then feafon.that 4kim 


and fhank-bone with pepper.and falt, a little lemon- 


peel cut fmall, and a few fweet herbs and crumbs of 
| bread, thep lays this on the gridiron,’ and let it be of a 
‘fine brown; in the mean time, take the reft of the meat, ' 


and cut it like a hafh about the bignefs of a fhilling ; 
fave the gravy and put to it, with a few fpoonfuls “of 
firong gravy, half an onion. cut’ fine,’a little nutmeg, — 
a little poppe and falt, a little bundle of fweet herbs, 
fome gerkins- cut very: fmall, a few mufhrooms, two of. 
three truffles cut fmall,. two fpoonfuls. of wine, either | 
red or white, and throw a little flour over the meat 3 , 
let all thefe ftew together very foftly for five or fix mi-. 
nutes, but be fure it do not boil; take out the Etc 


ae 


“herbs, and put the hafh into the difh, lay iy broiled 
ppen ps and fend it to », table. igh : a 


A-harrico of mutton. i oat 
‘Tare a neck or loin of mutton, cut it into fix pieces, 


pe ity and fry it brown on both fides in the ftew- pag 


then pour ) out’ all the fat; put in fome turnips and 
carrots’ cut like dice, two ddzen of chefnuts blanched, 
two or three lettuces cut fmall, fix little round onions, 
a bundle of fweet herbs, fome pepper. and falt, and 
two: or three blades-of mace; cover it clofe,.and let it 


few for an hour; then take seh the fat, nas difh, it up, 
4 
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To French a hind faddle of mutton. 


Iristhetworumps. Cut off the rump, and carefully 
lift up the fkin with a knife; begin at the broad end, 
aiid be fure you do not crack it, nor take it quite off: 
then take fome flices of ham, or bacon chopped fine, a 
few truffles, fome young onions,’ fome parfley, a little 
thyme, {weet marjoram, winter favoury, a little lemon- 
peel, all chopped fine, a little mace, and two or three 
‘cloves beat fine, half a nutmeg, and a little pepper and, 
falt ; mix all together, and throw over the meat where 
you took off the fkin, then Jay on tha fkin again, and, - 
faften it with two fine fkewers at each fide, and roll it 
in well buttered paper. It will take three hours doing} 
then take off the paper, bafte the meat, ftrew it all over 
with crumbs of bready and, when it is of a fine brown, 
take it up. For fauce take fix large fhalots, cut them 
‘very fine, put them into a fauce-pan with two fpoonfuls © 
of vinegar, and two of white-wine; boil them for a mi- ? 
‘note or two, pour it into the difh, and garnifh with 


horfe-raddith. hee 


. |. Another Prench aay, caligd St, Menchout. ty 
Take the hind faddle of mutton, take off the fkin,« 

‘Yard it with bacon, feafon it with pepper, falt, mace, 

‘cloves beat, and nutmeg, fweet herbs, young onions, 

‘and parfley, all chopped fine; take a large oval, ora 

darge gravy: pan, lay layers of bacon, and then. layers 

of beef, all over the bottom, lay in the, mutton, then 

lay layers of bacon on the mutton, and then a layer 

of beef, put in a pint Of wine, and as much good gravy 

as will ftew it, put in a bay leaf, and two or three fha- — 

lots, cover it clofe, put fire over and under it, if you. | 

have a clofe pan, and Jet it ftand flewing fortwo hours;- > ~ 

when done, take’it out, frew crumbs of bread all over , 

it, and put it into the oven to brown, flrain the gravy 48 

it was ftewed in, and boil it till there is juft enough 

for fauce, lay-the mutton into a dith, pour the fatice in, 

‘and ferve it up. You muft brown it before a fire, if 

you have not an oven, 7 NE 7 
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Cutlets ada Maintenon.. A very good difh.. 


Cur your cutlets handfomely, beat them thin with 
your cleaver, feafon them with pepper and falt, make~ 
a’ force-meat with. veal, beef. fuet, f{pice, and {fweet- 
herbs, rolled in yolks of eggs, roll force-meat: round” 
~ each cutlet, within. two inches of the top of the, bone, 
then have as. many half theets of white paper: as. cut--_ 
lets, roll each cutlet im a piece of paper, firft buttering: : 
the paper well on the infide, dip the cutlets im melted — 
butter, and then in crumbs. ‘of bread, Jay each cutlet- 
on-half a fheet of paper crofs the middle of it, leaving _ 
about an inch of the bone-out, then clofe the two ends. 
of your paper as you do a turnover tart, and cut off © | 
_the paper that is too much; broil your mutton-cutlets. ‘, 
‘half an hour, your veal cuilets.three quarters of an— 
hour, and then take the paper off and lay them- round ; 
‘in the difh, with the bone outwards. Let. your fence.) 
be good ‘gravy thickened, and ferve it. UR. sega 


To wlblecs mution hajBs al 


_ Cur your mutton in little bits as thin.as you cans, 
. ftrew a little flour over it, have ready fome gravy, 
(enough. for fauce),. wherein fweet herbs, onions, pep- 
per and falt, have been boiled ;. ftrain it put in your~ 
meat, with a little piece of ulcer rolled in flour, anda 
little falt, a fhalot cut fine, a few capers and gerkius chop-. 
ped fine, and a blade of mace : tofs all-together for a mi-~ 
nute.or-two, have ready fome bread toaited and cut in-— 
tothin fippets, lay them round the.dift, and pour in your, A 
hath. © Garnifh your difh with pickles and horfe- raddith, . A 
_-» Note, Some love'a glafs of red wine, or-walnut-pic, P 
_ Kle. You may put juft what you will into a hah. Ly 
the pats are toafted, it is. betters. | 


a age fe one 


To drefs pigs petty-toes. 

Pur your petty-toes into a fauce- pan» with’ half; a3 
pint of. water, a blade of mace, a little whole peppers . 
a bundle. of fweet herbs, and an onion. Let. them — 
boil five minutes, then take out the liver, lights, and’, 
heart,, mince them.>very, fine, grate,a. little - “nutmeg 
fie 7" overs 


-f 


\ 


MADE PLAIN ann EASY. 55 


cover them, and fhake a little flour on them ; let the feey 


do till they are tender, then take them out and ftraia 
the liquor, put all together with a little falc, and a 
piece ‘of butter as big as a walnut, fhake the fauce-paa 
often, let it fimmer five or fix minutes, then cut fome 
toafted fippets and lay round the difh, lay the mince» 
meat and fauce in the middle, and the petty-toes {plit 
round it. You may add the j anes of half a lemon, or a. 
very little vinegar. 


A fecond way to roaft a leg of mutton with oyflerss 

SrurF a leg of mutton with mutton-fuet, falt, pep- 
per, nutmeg, and the yolks of eggs; them roalt it, flick 
it all over with cloves, and, when it is about half 5 
cut off fome of the indee fide of the flefhy end in little 
bits, put thefe into a pi ae with a pint ‘of oylters, li- 
quor and all, a litele falr-and mace, and half a pint of 


hot water: few them till half the liquor is wafted, then. 


put in a piece of butter rolled in flour, fhake al] toge+ 
ther, and, when the mutton is enough, take it up ; pour, 
this fauce over it, and fend it to table.. 


Fo dveft a leg of mutton to eat like venifan 

Take a hind-quarter of mutton, and cut the leg in 
the fhape of a haunch of venifon, fave the blood of the 
fheep and fteep it in for five or Gx hours, then take it 
out and roll it in three or four fheets of white paper 
‘well buttered on the infide, tie it with a packthread, 
and roaft it, bafting it with good beef dripping or but- 
ter. It will take two hours at a good fire ; Mie your 
mutton muft be fat and thick. About five or fix minutes 
before you take it up, take off the paper, bafte it with 
a piece of butter, and fhake a little flour over it to make 
it have a fine froth, and then have a little good drawn 
gravy in a bafon, and {weet fauce in another. Don’t 
garnifh with oye thing. 


Scaanaee Fo drefs mutton tbe Turkifh WAY. 


First cut your meat into'thin flices, then waf_t it fa 


vinegar, and. put it into a pot or fance-pan that has a 
@lofe cover to it, put in fome rice, Whole pepper, aid 


a EN : hike 
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3 


conions, and feafon-it with fale to your palate; Jay the - 


.cocks-combs, half: an ounce of truffles, fome mufhe 5 


covered; ftrain the gravy. it was fowen” in, and ta 
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three or four whole onions; let all thefe few topether;. | 
fkimming i it frequently; -when it isenough, take out the - | 


mutton on-the difh; and pourthe rice and liquor over it... | 
Notes The. neck.or leg are the beft.joints.to drefs- 
this way: put in.to a leg four quarts of water, and a. 1 
quarter of a pound:of rice ; to.a neck two quarts.of ware 
ter, and two ounces of rice. To every. pound of meat” 
allow a quarter: of an hour,. being .clofe covered. If — 
you put in a blade or two of mace, and-a bundle: ofa 
Tupet herbs, it will be- agreat addition, When it is 
jok enough, put in a piece of butter, and take care the! 
rice don’t burn sto the: pot.. In all thefe- things you«: 
fhould Jay fewers at the bottom. of the pot-to lay yours 
meat on, that it may not fliek. 


A fhoulder of mutton witha rageo af ae 


‘Taxe a fhoulder of: mutton, get the blade Sa 
taken out as-neat as poflible, and. in the place puta» 
aragoo, done:thus: take one or two fweetbreads, fome ' 
rooms, a blade cr two of mace, a little pepper and 4 
jalt ; flew all thefe-in.a quarter of a pint of good gra- — 3 
vy, and thicken it with a piece of. butter rolled > 
in flour, or yolks of eggs, which you. pleafe.: -fet it be # 
cold before you put it in, and fil up the place wheres 
you took the bone out juft in. the form it was before, . 
and few it up tight: take a large: deep ftew-pan, or* 
one of the round deep copper- pans. with two handles, . . 
lay at the bottom thin flices. of bacon, then -flices of 
veal, a bundle of parfley, thyme,.and, fweet. herbs, — 
fome whole pepper, a blade or two. of mace, three: or: 
four cloves, a large onion, and put in juft thin gravy 
‘enough to cover the meat; cover it clofe, and let it” 
ftew two hours, then take eight or ten=turnips, pare. : 
them, and cut them into what fhape you pleafe, put 
Wiem into boiling water, and let them be jot enough, , 
throw them into a fieve to drain over the hot waters. 
that they may keep warns, then take up the muttony — 
drain it from the fat, lay it in a difh, and keep it, how 
off all the fat, put in a little falt, a glafs of red wine, 


) \ 
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two (saben of catchup, and apiece of butter rolled in» 

‘Hour, boil all together till there is jufteneugh for faucey 
then putin the-turnips, give them a boil-up, pour them 
over the meat; and fend-it to table. You may fry the: 
turnips of a light brown, and tofs:them up.with the: 
fduce ; but that is according to your palate. 

Note; Fora change. you :may leave out the turnips, . 
and add:a:bunch of celery cut and wafhed. clean, and : 
ftewed in a very little-water, till it is quite tender, and: 
the water almoft boiled away. Pour the gravy, as -be-- 
fore-direGted, into it, and boil it up till-the fauce is- 
good: or you may leave both thefe out, and add: 
truffles, morets, frefh: and pickled mufhrooms, and arti- - 
choke bottoms. - 

N.B. A thoulder of -veal without. the knuckle, firft: 
fried, and then done juft as the mutton, eats very well. 
Don’t garnith a mutten, but sanity your.veal.withs . 
lemon. - 


ro 


Ts fluff a leg or fhoulder of mutton ai 
_ Taxera little grated: bread, fame beef- hier the yolks» 
of hard eggs, three see et iar a bit of onion, fome pep>- 
per and falt, a little thyme and winter favoury, twelve. 
oylters and fome.nutmeg grated: .mix all thefe.toge-.. 
ther, fired them very fine, work them up with raw eggs » 
like a pafte, ftuff your. mutton under the fin in the: 
thickeft place; or where you-pleafe, and roaft: it : for; 
fauce take fome of the. oyfter liquor, fome claret, one - 
anchovy, a little nutmeg, a bit of an onion, and a few. 
oyfters; flew all thefe together, then take out. your 
onion, pour your fauce under your: mutton, and fend it : 
to. table. ae with horfe-raddith, ) 


‘Sheeps rumps ewith rice. 
_ Taxes fix-rumps, put them into a ftew-pan with fome 
mutton gravy, enough to fill.it, flew them about half ” 
an:hour, take them up and let them ftand to cool, then. 
put into the liquor a quarter of a pound of rice, an oni- 
on. ftuck with cloves; and a blade or two of mace; leg. | 
it boil till the rice is as thick as a pudding, - -but take 
care it don’t ftick to the bottom, which you ‘mut do 
by Rirring i it often: in the mean ‘ume, take a clean ftew- 


pan, 
r r va a 
_ » ly oh \ 
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pan, put a piece of butter into it ; dip your ramps ie 

the yolks of eggs beat, and then in crumbs of bread. 
with a littl nutmeg, lemon-peel, ‘and a very little | 
‘thyme init, fry them in the butter of a fine brown, — 
then take them out, Jay them. in a difh to drain, pour 
out all the fat, and tofs in the rice into that pan; ftir it 
all sogether for a minute or two, then lay the rice into 
the difh, lay the rumps all round upon the rice, have — 
ready four eggs boiled hard, cut them into quarters, | 
_ Jay them round the difh with fried ee between them, | 

‘and fend it to table. » 


To bake paes avd rice. 


Take a neck and loin of lamb, half roaft 1 8 tt 
up, cut.it into fteaks, then take half'a pound of ricey. ’ 
put it into a quart of good. gravy, with two or three 
‘blades of mace, and a little nutmeg. Do it over a © 
ftove or flow fire till the rice begins to be thick; then | 
_ take it off, ftir ina pound of butter, and when that is 
quite melted, flir in the yolks of fix eggs, firlt beat ¢ 
then take a difh and butter it all over, take the ‘eaks: | 
‘and put a little pepper and falt.over them, dip them in — 
a little melted butter, lay them into the difh, pour the © 
‘gtavy which-comes out of them over them, and them 
the rice; beat the ‘yolks of three eggs, and pour all 
‘over, fend it to the oven, and bake. it better than half | 
an tape et Hite! hater 4 

: 
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ake mutton chops. 


Tawel a Join or neck of mutton; cut it into feaksy. : 
- put fome pepper and falt over it, butter your dith and 
Jay in your fleaks, then take a quart of milk, fix egys. 
beat up fine, and four eon ar of flour; beat your a 
and eggs ina little milk firft, and then put the ref to” 
ats put in. a little beaten ginger, and a little falt. Poul 
this over the fteaks, and: fend it to the Oven 5, an Bone hs 
and a half will bake de : 


| A forced keg ai atisBi , ‘ia 5 ol if 
UT ane a large leg of lamb, cut a long flit on: dl 


7 Back fide, but: take great-care ‘you don’t deface the 
id fides then chop the meat fmall with Toarroy 


va | 
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half a pound of beef-fuet, fome oyfters, an anchovy un- 
wafhed, an onion, fome {weet herbs, a little lemon-peel, | 
and fome beaten mace and nutmeg; beat all thefe toge- 
ther in a mortar, ftuff it up in the fhape it was be- 
fore, few it up, and rub it over with the yolks of eggs 
beaten, fpit it, flour it all over, lay it to the fire, and 
bafte-it with butter. An hour willroaft it. You may 
bake it, if you .pleafe, but then you muft butter the 
difh, and lay. the butter over it : cut the loin into fteaks, 
feafon them with pepper, falt, and nutmeg, lemon-peel 
cut fine, and.a few fweet herbs; fry them in frefh but- 
ter.of'a fine brown, then pour out all the butter, put 
dn.a quarter of a pint of white wine, fhake it about, and 
put in half a pint of ftrong gravy, wherein good {pice 
has been boiled, a quarter of a pint of oylfters and the 
Hiquor, fome mufhrooms and a fpoonful of the pickle, a 
piece of butter rolled in flour, and the yolk of an ege 
beat; flir all thefe together till it is thick, then lay © 
your leg of lamb in the dith, and the loin round it 3. 

pour the fauce over it, and garnifh with lemon... Y 

To fry a loin of lamb. 3 
Cur the loin into thin fleaks, put a very: little pep}. 
per and falt, and a little nutmeg on them, and fry 
them in frefh butter; when enough, take out the fteaks, | 

Jay them in.a.difh-before the.fire-to keep bot, then pour. 
out the butter, fhake a little flour over the bottom of- 

‘the pan, pour in a quarter of a pint of boiling water,. 
and put in a piece of butter; fhake all together, give it. 
a ae of two up, pour it over the fteaks, and fend it to: 
table, eee 

Note, You may do mutton.the fame way, and addi 

‘two {poonfuls of walnut-pickle. . tas oe 

* Anathér-way-of frying a neck-or loin of lamb. 

Cut it into thin fleaks, beat them witha rolling- ping . 
fy.them in half a pint of ale, feafon them with a little 
falt, and cover them clofe; when enough, take them. 

out of the pan, lay them-in a plate before the fire to. 

Keep hot, and pour all out of the pan into a bafon;- 
thea put in half a pint of white wing,.a few capers, the - 
paren 7 oe Su yen, 
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yolks of two egos gone with a little nutmeg and a ies } 
tle falt'; add to this the liquor they were fried in, and | 
keep flirring it one way all the time till it isthick, then | 
put in the lamb, keep fhaking the pan for a minute or © 

_ two, Tay the fteaks into the difh, pour the fauce. over 7 
them, and have fome parfley in a plate before the fire | 
a ee a Garnith your difh with that andlemon. | 


To make a ragoo of Iivabe 


Take a fore-quarter of 1a, cut the knuckle. bone | 

off, lard it with little thin bits Se bacon, flour it, fry it J 
of a fine brown, and then put it into an earthen pot or} 
~ftew-pan; put if'to a quart of broth or good gravy, a7 
bundle of herbs, a little mace, two or three cloves, and © 
a little whole pepper; cover it clofe, and let it ftew | 
pretty faft fox haf an hour, pour the jiquor all outs | 
itrain it, keep the lamb hot in the pot till the fauce is 

. yeady. - Take half a pint of oyfters, flour them, fry = 
‘them brow: n, drain out all the fat clean that you fried © 
them in, fkim all the fat off the gravy, then pour it in- 7 
to the oyfiers, put in an anchovy, and two {poonfils of @ 
either red or white wine; boil all together, till there is — * 
jaft enough for fauce, add fome frefh mufhrooms,’ (ifs 
“yowcan get them), and fome pickled ones, with a fpoon- ~ 
ful of the pickle, or the juice of half a Jemon. — Lay 
your lamb in the difh, and pe the fauce over ite 
Le pda with lemon. aig. 


To fiew a aba? fy Or + cal 7 bead. 


Bitsy wath: it, and pick it very clean, lay it in wae iG 
ter for am hour, take out.the brains, and with a fharp” ' 
penknife carefully take out the bones, and the tongues | 4 
but be careful you do not break the meat; then take 
out the two eyes, and take two pounds of Sty. and two 
pounds of beef-fuet, a very little thyme, a good piece | 
of lémon-peel minced,-a nutmeg grated, and two _ 
- anchovies : chop all very. well together, grate two fale 
rolls, and mig all together with the yolks of four eg 

\ fave enough of this meat to make about twenty Ba 

take half a pint of frefh mufhrooms clean peeled a 

“ wathed, the yolks of fix eggs” Sar half a oy | 
oyfter 


a 
ei 
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oyfters clean wafhed, of pickled cockles; mix. all thefe, 
together, but firft flew your oytters, and put to it two 
quarts of gravy, with a blade or two of mace. | It will. 
be proper to tie the head with a packthread, cover it 
clofe, and let it itew two hours: in the mean time, beat 
up the brains with fome lemon-peel cut fine, a little 
parfley chopped, half-a nutmeg grated, and the yolk of 
an egg; have fome dripping boiling, fry half the brains 
in little cakes, and fry the balls, keep them both hot by 
the fire ; take half an ounce of truffles and morels, then 
firain the gravy the head was {tewed in, put the truffles 
and morels to it with the liquor, and a few muthrooms ; 
boil all together, then put in the reft of the brains that 
are not fried, ftew them together for a minute or two, 
pour it over the head, and lay the fried brains and balls 
round it. Garnifh with lemon. You may fry about 
twelve oyfters. | ; ) 


.. To drefs veal ala Burgoife. | 

» Cur pretty thick flices of veal, lard them with bacon, © 

and feafon them with pepper, falt, beaten mace, cloves, 
nutmeg, and chopped. parfley; then take the ftew-pan 
and cover the bottom with flices of fat bacon, lay the - 
veal upon them, cover it, and fet it over a very flow 
fire for eight or ten minutes, juft to be hot and no more, 
then brifk up your fire and brown your veal on both 
fides, then fhake fome flour over it ‘and brown it; pour 
in a quart of good broth or gravy, cover it clofe, and 
let it itew gently till it is enough 3 when enough, take 
out the flices of bacon, and fkim all the fat off clean, 
and beat up the yolks of three eggs with forme of the 

gravy; mix all together, and keep it ftirring one way 

till itis fmooth and thick, then take it up, lay your 

meat in the difh, and pour the fauce over it. . Garnifh 

with lemon. Gert ; 


. A difguifed leg of veal and bacon. my 

_ Larp your veal all over with flips of bacon and alit- 
tle lemon-peel, and boil it witha piece of bacon: when 
enough, take it up, cut the bacon into flices, and have 
ready fome dried fage and pepper rubbed fine, rub over 
the bacon, lay the veal in the difh and the bacon round 
ot hy ae eae , bee it, 


i 
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ae here and there with very little ‘bits of lemon-peel, and | 
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it, ftrew it all over with fried parfley, and have green: } 
fauce in cups, made thus: take two handfuls of forrel, © 
pound it in a mortar, and fqueeze out the juice, put it q 
jnito a fauce-pan with fome melted butter, a little fugar, — 
and the juice of lemon. Or you may make it thus: beat — 
two handfuls of forrel ia a mortar, with two pippins — 
-quarttered, fqueeze the juice out with the juice of a les | 
“gon or vinegar, and {weeten it with fugar. x 
A pillan of veal. ee 
. Tare aneck or breatt of-veal, half roaft it, then'cut © 
it into fix pieces, feafon it with pepper, falt, and-nut- — 
meg : take a pound of rice, put to it a quart of broth, — 
forme mace, and a little falt, do it over a ftove or very — 
flow fire till it is thick, but butter the bottom of the difh — 
- or pan you doit int beat up the yolks of fix eggs and — 
fir into it, then take a little round deep difh, butter it, _ 
lay fome of the rice at the bottom, then lay the veal on A 
4 round heap, and cover it all over with rice, wafh it~ 
over with the yolks of eggs, and bake it an ‘hour and a > 
half, then open the ‘top and pour ina pint of rich good | 
ravy. ‘Garnifh with a Seville orange cut in-quartersy — 
and fend: it to table hot. | | 
iyi - Bombarded veal. | eee 
You muf get a fillet of veal, cut out of it five lean 
pieces:as thick~as your hand, round ‘them ‘up’ a little, | 
then lard them very thick on the round fide with litthe 
‘narrow thin pieces of bacon, and ‘lard five fheeps | 
tongues, (being firft boiled and blanched), lard ‘them | 


A 
h 


‘gake a well-feafoned force-meat of veal, bacon; hams | 
peef-fuet, and an anchovy beat well; make another. 
tender force-meat of veal, beef-fuet, mufhrooms,’ {pis 
mage, parfley, thyme, {weet marjoram, winter favorys | 
. and green onions. Seafon with peppers falt, and maces 
‘beat it well, make a round ball of the other force-meat 


and ftuff in the middle of this, roll it up in a veal en 


egg; pot the Jarded ‘veal into a ftew-pan. with fome 
‘good gravy) and when it is enovgh -fkim off ee | 


3 3; 
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put in fome troffles and morels, and, fome mufhrooms. . 
Your force-meat being baked enough, lay it in the mid- 
dle, the veal-round it, and the tongues fried, and lay it 

between the boiled cut into flices-and fried, and throw 

‘all over. - Pour on them the fauce. You may’ add arti- 

choke-bottoms, fweetbreads, and cocks-combs, if you 

pleafe.. Garnifh with lemon. 


Veal rolls. + 


Taxe ten or twelve little thin flices of veal, lay on 
‘them fome force-meat according to your fancy, roll 
‘them up, and tie them juft acrofs the middle with coarfe 
thread, put them on a bird-fpit, rub them ever with 
the yolks of eggs, flour them, and bafte them with-but- 
ter. Halfan hour willdothem. Lay them intoa dith, — 
and have ready fome good pravy, with a few trufiles 
and morels, and fome mufhrooms. Garnifh with lemon. 


Olives of veal the French way. - 
_.. Taxttwo pounds of veal, fome marrow, two ancho- 
vies, the yolks of two hard eggs, a few mufhrooms, and - 
fome oytters, 4 little thyme, marjoram, parfley, {pi- 
nage, lemon-peel, falt, pepper, nutmeg and mace, fine- 
dy beaten ; take your veal caul, lay a layer ef bacon and 
a layer of the ingredients, roll it in the veal caul, and 
‘either roaft it or bake it.. An hour will do either. When — 
enough, cut it into flices, lay it into your difh, and © 
pour good gravy over it. Garnifh with lemon. : 


4 tate Scots collops ala Francois. c: 
~Taxe a leg of veal, cut it very thin, lard it with ba- 
‘con, then take half a pint of ale boiling, and pour over 
it till the blood is out, and then pour the ale into a ba. 
fon ; take a few {weet herbs chopped fmall, ftrew them 
over the veal and fry it in butter, four it a httle till 
‘enough, then put it into a dith and pour the butter 
away, toaift little thin pieces of bacon and lay round, 
pour the ale into the ftew-pan with two anchovies and a 
glafs of white wine, then beat up the yolks of two eges 
and ftir in, with a little nutmeg, fome pepper, and a 
hy Aan | piece 


He fil 


°, apiece! of butter, fhake all together till thick, and th al 


the meat in, and garnifh with lemon. - sf 
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— ftrew all thefe over your collops, rell and tie them up, | 


the fkin and fat, lard them with bacon, fry them brown, © 
then take them out, and-lay them ina dihh, pour out) 


per and falt, fome grated bread, and {weet herbs. 
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‘pour it into the difh. Garnith with lemon. © —~ 
ei To make a favoury diff of veal. Sl 
Cur large collops out of a leg of veal, fpread them_ 

abroad on adrefler, hack them with the back of a knife, 4 

and dip them in the yolks of eggs 5 feafon them with. 

cloves, mace, nutmeg and pepper, beat fine; make 
frceemeat with fome of your veal, beef-fuet, oyfters | 

chopped, fweet herbs fhred fine, and the aforefaid {pice, 7 


pat them on fkewers, tie them to a fpit, and roaft them ; | 
‘to the reft of your force-meat add a raw egg or two, roll 
them in balls and fry them, put them in your difh with 
your meat when roafted, and make the fauce with ftronge | 
broth, an anchovy, a fhalot, a little white wine, and? 
“fome fpice. Let it ftew, and thicken it with a piece of | 
“butter rolled in flour, pour the fauce into the difh, lay” 
f K 

| Scots collops larded.  # 
 Parpare a fillet of veal, cut into thin flices, cut off: 


all the butter, take a quarter of 'a pound of butter and” 
melt it inthe pan, then ftrew in a handful of flour; ftir) 
it till it is brown, and pour in three pints of good gri .) 
vy, a bundle of tweet herbs, and an onion, which you” 
mult take out foon; let it boil a little, then put in the 


7 


= 


collops, let them ftew half a quarter of an hour, put 
1 fome force-meat balls fried, the yolks of two eggss 
a piece of butter, and a few pickled mufhrooms ; itt 
all together for a minute or two! tilllit is’ thick, and 
then difh it up. Garnifh with lemons Sue RE 
cae £ To do them white. | Hit ae | 
Arter you have cut your veal in thin flices, lard it | 
yith bacon ; feafon it with cloves, mace, nutmeg, pe 


; the knuckle in as little liquor as you can, a bunch @ , 
- {weet herbs, fome whole pepper, ‘a blade of mace, od. 
four cloves; then take a pint of the broth, ftew 


ee. 
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¢utlets in it, and add to it a quarter of a pint of white ~ 
wine, forne mufhroomsy a piece of butterrolled in flour, 
and the yolks of two eggs; ftir all together till. it is 
thick, and then difh it up. Garnith with lemon. 
Veal blanquets. i 
Roast a pieee of veal, cut off the fkin and nervous 
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parts, cut it into little thin bits, put fome butter into a . | 


ftew-pan. over the fire with fome chopped onions, fry 
them a little, then add a duft of flour, (tir it together, 
and put in fome good broth, or gravy, and a bundle of 
fweet herbs: feafon it with f{pice, make it of a good 
tafte, and then put in your veal, the yolks of two eggs 
beat up witlt cream and grated nutmeg, fome chopped 
parfley, a fhalot, fome lemon-peel grated, and a little 
faice of lemon. Keep it flirring one way.; when enough, 
dilh it up. | : 
A fooulder of veal d la Piedinantoife. 

-- Taxea fhoulder of veal, cut off the fkin that it may 
Hang at one end, then lard the meat with bacon and 
Kam, and feafon it with pepper, falt, mace, {weet herbs; 
parfley, and lemon-peel ; cover it again with the fin, 
ftew it with gravy, aud when it is juft tender take it 
up; then take forrel, fome lettuce chopped finall, and 
flew them in fome butter with parfley, onions, and 
mhufhrooms; the herbs being tender, put to them fome’ 
of the liquor, fome fweetbreads and fome bits of ham. 
Let all ftew together a little while, then lift up the fkin, 
Jay the flewed herbs over and under, cover it with the 
fkin again, wet it with melted butter, ftrew it over with. 
crumbs of bread, and fend it to the oven to brown; 
ferve it hot, with fome good gravy in the dilh. The 
French ftrew it over with parmefan before it goes to 
the oven. | 


4 


e 


| A calf’s head furprife. 

_ You muft bone it, but not fplit it, cleanfe it well, 

fill it with a ragoo (in the form it was before) made. 

thus: take two fweetbreads, each fweetbread being cut. .- 
iato eight pieces, an ox’s palate boiled tender, and cut 
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pint of: good gravy, feafon it with two or three bladesi 
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_ hour, take the yolks of three egps beat up with twor 


thick and fmooth fill the head, make a force-meat with.” 


lay the foree-meat over the head, do it over with the 
‘volks of two eggs, and fend it tothe oven to bake, It 


the head was baked in, put it to the other gravy, an 


mon, You may throw fome mufhrooms over the he 
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into little pieces, fome cocks-combs, half an ounce o: 
trufles and morels, fome mufhicoms, fome artichoke 
lottoms, and afparagus tops; few all thefe in. half a 


of mace, four cloves, half/a nutmeg, a_very little pep- 
per, and fome falt, pound all thefe’ together, and put: 
them into the ragoo: when it has ewed about balf an: | 


{poonfuls of cream, and two of white wine, put it to the: 
1agoo, keep it flirring one way for fear of turning, and 
‘fir in a piece of butter rolled im flour; when it is very: 


half a pound of veal, half a pound of beef-fuet, as much: 
crumbs of bread, a*few fweet herbs, a little lemon-peel,, 
and fome pepper, fult, and mace, all beat fine togethers 
in/a marble mortar; mix it up with two eggs,: Make a 
few balls (about twenty), put them into the ragoo im 
the head, then faften the head with fine wooden fkewers,) 


will take about two hours baking. You mutt lay pieces? 
of butter all over the head, and then flour it. When: 
it is baked enough, lay it in your difh, and have a pin 
of good fried gravy. If there is any gravy in the dilh 


boil it up; peur it into your difh, and garniih with 


 Sweetbreads of veal a la Dauphine. 
Taxe the largeft fweetbreads you can get, open thei at 

in fuch a manner as you can ftuff in. force-meat, three? 
avill make a fine difh; make your foree-meat with ay 
large fowl, or young cock, fkin. it, and pick. off all the 
fiefh, take half a pound of fat and lean bacon; cut thefe 
wery fine, and beat them in a mortar; feafon it with any 
anchovy, fome nutmeg, a little lemon-peel, a very lit= 
tle thyme, and fome parfley: mix thefe up with th 
‘yolk of an egg, fill your {weetbreads, and fatten the 
swith fine wooden fkewers 3 take the few-pan,: lay: la 
ers of bacon at the’ bottom of the pan, feafon them wi 
pepper, falt, mace, cloves, fweet herbs, and a lar 
Po a oa . . OMe 
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onion fliced, upon that lay thin abe of veal, and then 


lay on your {weetbreads; cover it clofe,. let it and 
eight or ten minutes over a flow fire, and then pour im 
a quart of boiling water or broth ; cover it clofe, and: 
Jet it ftew two hours very Softly ; then take out the 
fweetbreads, keep them hot, ftrain the gravy, fkim alk 
the fat off, boil"tt up till there is about half a pint, put 

in the fweetbreads, and give them two or three minutes 
flew in the gravy, then lay them in the difh, and pour, 
the gravy over them- Garnifh w ‘ith lemons. 


, Another way to drefs frwectbreads- 


Do not put any water or gravy into the flew- part, 
‘But put the fame veal and bacon over the {fweetbreads,. 
and feafon as under direéted;. cover them clofe, put fire 
over as well as under, and he they are enongh, take 
out the fweetbreads, put in a laddleful of gravy, boil’ 
it, and ftrain it, fkim. off all the fat,-let it boil till it. 
fellies, and then put in the fweetbreads to glaze: hy 
effence of ham in the difh, and lay the {weetbreads upon. 
it ; or make a very rich gravy with mufhrooms, truffles’ 
‘snd morels, a glafs of rohit wine; and two fpoontuls 
ef catchup. Garnifh with cocks-combs forced and 
ftewed i in the gravy. 
| Note, You may add to the firtt, trufiles, morels, 
muthtoons, cocks- combs, palates, aeietoke: bottoms, — 
two fpdcnfals of white wine, two of catchup, or juft as 
you pleafe. - . 


you may lard them with thin ‘lips of bacon, and. roatt 
them with what fauce you pleafe ;: or. you may marinate, 
them, cut them into thin flices, flour them and, fry them. 
Serve them up’ with fried parfley, aad either butter or 
Bravy. Garnifh with lemon, 


Calf’s chitie orlingsy ¢ or Gitte 


Taxes fome of the largeft calf’s’euts, cleanfe themy 
cut them in pieces proportionable to ‘the length of the’ 
puddings you tefign to make, and’ tie ene enw to thefe” 
pieces; then take fome bacon, With a ealf’s udder and 
chaldxon blatiched, and cut into dicé oF flices,’put them. 


N. B, There are thany ways of: drefling {weetbreads: 


Nes. 


YY 
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-gndsthicken your mixture with four or five yolks ofeges: — 


“packthread, blanch and botk them like hog’s chitter- 7 


f 


\ tom of a kettle with onions, parfnips, and carrots fli-e 


- fat fide uppermoft, and cover it with flices of beef and — 


into a ftew-pan and‘feafon with fine {pice pounded, ve q 
bay leaf, fome falt, pepper, and fhalot cut fmall, and = 
about half a pint of cream; tofs.it up, take off the pan, © 


and fome crumbs of bread, then fill up your chitterlings: 
with the ufing, keep it warm, tie the other ends with — 


; 


lings, let them grow cold in their own liquor before — 
you ferve them up; boil them over a moderate: fire,” 
and ferve them up pretty hot.. Thefe fort of andouil- 7 
Jes, or puddings, mutt be made in fummer; when hogs — 
are feldom killed. ‘ “sae beens 


LO < Lo drefs calf’s chitterlings curioufly. “ee 
Cur acalf’s nut in flices of its length, and the thick- 2 


~ nefs of a finger, together with fome ham, bacon, and? 


the white-of chickens, cut after the fame manner;. put * 
the whole into a ftew-pan, feafoned with fale, pepper, 
-fweet-herbs, and fpice, then take the guts. cleanfed, cut | 

and divide them in parcels, and fill them with ‘cil 

flices, then lay in the bottom of a kettle or pan fome — 

‘{ii¢es of bacon and veal, feafon-them with fome peppery ~ 

falt, a bay-leaf, and-an onion, and lay fome bacon and* 
veal over thenr; then put in a pint of white wine, and 7 

let it ew foftly, clofe covered with fire over and under | 
it, if the pot or pan will allow it; then broil the pud= 
dings on a fheet of white paper, well buttered on the 
infide. A A q 


To drefs a ham a la Braife: . so? ele 

~Cxrar the knuckle, take off the fwerd, and lay it 
in water to frefien; then tie it about with a ftring,” 
take flices of bacon and beef, beat and feafon them well 
“with {pice and fweet herbs; then lay them in the bot~_ 


ced, with fome cives and parfley; lay in your ham the 


over that flices of bacon, then lay on fome fliced. roots- 
and herbs, the fame as under it: cover it clofe, and | 
{top it clofe with pafte, put fire both over.and und 
it, and let it ftew with a very flow fire twelve hou 


put it ina pan, drudge it well with grated bread, a1 
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hrown it W ith ai Son iron; then ferve it up onaclean: — 
napkin. Garnifh with raw parfley. 


\ 


Note, If you eat it hot, make a ragoo thus: take a 
veal fweetbread, fome livers of fowls, cocks- combs,. 
mufhrooms, aud truffies; tofs them up im a pint of 
good gravy, feafoned with {pice as you like, thicken it 
with a piece of butter rolled in flour, and a glafs of red: 


wine; then brown your ham as above, and let it fland: . 


a-quarter of an hour to drain the fat out ;. také the li. | 
quor it was flewed in,.ftrain it, fkim all thee fat off, put: 
it to the gravy, and:boil it up. It will do aswell asthe. 
effence of ham. Sometimes: you may ferve it up with: 
a ragoo of. crawfith,.and fometimes. with carp fauces. 


To reaft a ham or gammon 

Taxe off the fwerd, or what we call the fkin or 
rhind, and lay it in lukewarm water for two or three: 
Hours; then lay it im a pan, pour upon it a “quart of - 
canary, aud Jet it fteep in it for ten or twelve hours. 
When you have fpitted it, put fome fheets of. white: 
paper over the fat fide, pour the canary in which it: | 
was foaked in the dripping-pan, and bafte it with it all 
the time it is roafling ; when. it is roaited enough,. pull 
eff the paper, and drudge it well: with crumbled bread 


and parfley fhred fine ; make the fire brifk, and brown 
it well. — If you eat-it hot, garnifh it with rafpings of 


e 


bread ; if cold, ferve it ow a clean napkin, and garnifh’ 
i¢ with green parfley for a fecond courfe. 


ts 


To ruff a chine of pork. 


> Mate a ftuffing of the fat leaf of pork, parfley, 
thyme, fage, eggs, crumbs of bread; feafon it with © 
pepper, fait, fhalot, and nutmeg, and ftuff it thick ; 
then roaft it gently, and, when it is about a quarter 
roalted, cut the fkin in flips, and_make your fauce with 
apples, lemon- -peel, two or three ‘cloves, and a blade of 


mace; fweeten it with fugar, put fome petite in, and’ - 
seaind muftard in a cup, 


> 


~ . 


Various 


in 


“force-meat, made thus: take two pourids of young: — 


“a 


' fage, thyme, parfley,. a little lemon peel, pepper, falt, 
mace, cloves, and a nutmeg; mix them, and»beatthem _ 
as fine 1 in a mettar, then fillthe pig, and few itup. You ~ 

may. either roaft or bake it... Have - nothing but. good. | 


vel arious ways of sists ng a apie: 


Frest fkin your pig up to the ears whole, then make — 
a Seood, plumb-pudding batter, with good beef-fat,. 
fruit, eggs, milk, and flour, All the’ fkin, and few it 
up 5 it will look like a Pig ; but you muft bake it, flour ~ 
it very well, and rub-it all over with butter, and, 
when it is near enough, draw it to the oven’s mouth, 
rub it dry, and put it in again for a few minutes; lay 
it in the difh, and let the fance be fmall gravy and but- 
ter in the difh: cut the other part of the pig into four 
quarters, roaft them as you do lamb, throw mint and: 
parfley on it-as it roafts; then lay them on water cref- 4 
fes, and have mint-fauce in a bafon. Any one of thefe | 
quarters will make a pretty fide-difh; or take one’ © 
quarter and roaft, cut the other into fleake, and fry. — 
them fine and Brae Have ftewed {pinage in the 
difh, and lay the roaft. upen it, and the fried in the — 
middle. _ Garnifh with hard eggs and Seville oranges: — 
cut into quarters, and have fome butter ima cup; or, 
for change, you may have good gravy in the difh, and: — 
garntth with fried parfley and lemon 3. or you may%_ 
make a ragoo of {weetbreads, artichoke- bottoms, truf- 
fles, morels,. and good. gravy, and pour over them.- ; 
Garnifh with lemon. Either of thefe will do-for-a top-- 
dith of a fir courfe, or. bottom-difhes at a: fecond» 
ecourfe. You may. frieafey it white for a fecond courfe: ll 
at top, or a fide-dith, | 

‘You’ may take a pig, fein him, and fill him with: 


t 


pork, fat and all, two pounds of veal the fame, fome 


gravy in the dith. Or you may cut it into flices, and 
lay the head in the middle, Save the bead whole with.) 
the flcin. on, and roaft it by itfelf: when it is-enough,. 
cut it in two, and lay it jn your difh: have ready fome 
sood gravy and dried fage rubbed in it, thicken it with 
mi piece of butter sélled i in flour, take out the: brains, ! 
beat, them up with the gravy, and pour them into the | 


ae a 
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‘ahh. You may. add a hard ere ‘chopped, and pat into: 


the fauce.. 

Note, You may make a. very good pie of it, as you: 
may fee inthe directions for pies, which you may eitlrer: 
make a bottom or fide-dith. 

You muft obferve in your white fricafey that you: 
take off the fat, or you may make a very good difh 
thus: take a qaarter of pig {kinned, cut it intq chops, 
feafon them with {pice,, and wafh them with the yolks. 
‘of egys, butter the bottom of a dith, lay thefe fteakson 
the dith, and upon. every fleak lay fome force-meat the, 
es of half a crewn, made thus: take half a 
pound of veal, and of fat pork the fame quantity, chop: 
them very well together, and beat them in a mortar 

| fine ; add fome {weet herbs and fage, a little lemon- 
peel, nutmeg, pepper, and falt, and a little beaten. 
mace ; upon this lay a layer of bacon or ham, and then: 
a bay- ‘leat; take a little fine fkewer and ftick juft in 
about Reecaches long, to hold them together, then. 
pour a little melted butter over them, and fend them to. 
the oven to bake; when they are enough, lay them in: 
your diih, and pour good gravy over them, with muths 
FOOMs ;, aud garnith ith lemon. 


aad A pig in selly. | 
“Cur it into quarters, and lay it into your flew- pan}. 
pat in one calf’s foot and the pig’s feet, a pint of Rhe-. 
nifh wine, the j juice of four lemons, and-one quart of. 
water, three or four blades of mace, two or three cloves,. 
‘fome falt, and a very little piece of lemon-peel ; ftove. 
it, or do it over a.flow fire two hours ; then take.it up,. 
lay the pig into the difk-you intended it for, them ftrain, 
-the liquor, and, when the jelly is cold, fkim off the faty. 
and leave the fettling at the bottom. Warm the jelly 
again, and. pour over the pig; then ferve it up cold in: 
the jelly. 


£ > 
To drefs a: pig the French way. 


Spit your pig, lay it down to:the fire, let it roafe 
till it is thoroughly warm, then cut it off the {pit, and. 


divide it in twenty pieces. Set them to ftew iw half a 
pint of white wine, and apint of flrowe broth, fea-) 


, foned: 


s 
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foned with’ grated nutmeg, pepper, itwo onions cur 


~ fmall, and fome ftripped thyme. Let it flew an hour, ‘ 
then put to it half a pint of {trong gravy, a piece of © 
batter rolled in flour, fome anchovies, and a {poonful’ | 
of vinegar, or mufhroom-pickle: when it is enough, | 
Jay it in your difh, and pour the gravy over ity thes L 
garnifh with orange and lemon. 


es iin To drefi a pig au iene duillets 


_ Cor off the head, and divide it into quarters, lard 
them: with bacon, feafon them well with mace, cloves, & 
pepper, nutmeg, and falt. Lay a Jayer of fat bacon at 
the bottom of a kettle, lay the head in the middle, and 4 
the quarters round ; then put ina bay leaf, one rocam- — 
bole, an onion ‘flited: lemon, carrot, parinips, parfley, 7 
and cives : cover it again with bacon, put in a quart of © 
broth, ftew it over the fire for an hour, and then take 
it up, put your pig into a ftew-pan or kettle, pour in’ — 
# bottle of white wine, cover it elofe, and let it-ftew for 
an hour very foftly. If you would ferve it cold,-let it 7 
ftand till it is cold; then drain i it well, and wipe it, thar. 
it-may look white, and lay it in a difh with the head 
in the middle, and the quarters round, then throw lone j 
green parfley all over; or any one of the quarters isa 
very pfetty little difh, laid on water crefles. If you | 
would have it hot, whilf your pig is ftewing in the winey 7 
take the firlt gravy it was ftewed in, and ftrain it, {kim — 
off all the fat, then take a {weetbread cut fato five or 

- fix flices, fome trufles, morels, and mufhrooms ; ftew 
all together till they. are: ‘enough, thicken it with the . 
_yolks of two eggs, ora piece of butter rolled in flours 

_ and, when your pig is enough, take it out and lay it in 
oe ol and en the wine it was oe) in into the ra- 


a pig matelotes 


eer and feald your pig, cut off the head. and nes 
ty-toes, then cut your pig in four quarters, put them’ 
with the head and toes into cold water; cover the bot~ 
tom of a AN with ices of bacon and ane over © 


oN 
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eut in two. -Seafon the eliols with pepper, falt, thyme, : 


* 


bay-leaf, an onion, anda bottle of white wine; lay over 
more flices of bacon, put over it a quart of water, and 
Jet it boil. Take two large eels, fkin and gut them, 


and cut them about five or fix inches long ; when your | 


pig is half done, put in your eels, then boil a dozen of 
large craw-fith, cut off the claws, and take off the thells 


of the tails; and, when your pig and eels, dre enough, 
day firft your pig and the petty-toes round it, but don’t , 


put in the head, (it will be a pretty dith cold); then 
lay your eels and craw-fith over them, and take the li- 
~quor they were {tewed in, fkim off all the fat, then add 
to it half a pint of ftrong gravy, thickened with a little 


piece of burnt butter, and pour over it, then garnifh — 


with craw-fifh andlemon. This will do for a firkt courfe, 


or remove. Fry the brains and lay round, and all over 
| the difh. : 
ee ae To drefs a pig like a fat lamb. : 
. Taxea fat pig, cut off his head, flit and trofs him 
up like a lamb ; when he is flit through the middle and 
‘kinned,. parboil him a little, then. throw fome parfley 
vover him, roaft it and drudge it. Let your fauce be 
half a pound of butter, and a pint of cream, ftirred all 

together till it is fmooth; then pour it ovér, and fend 

it to table. : | ne 


To roaft a pig with the hair on. 


Draw your pig very clean at the vent, then take out 


_ the guts, liver, and lights; cut off his feet, and trufs 


- him, prick up his belly, {pit him, lay him down to the - 


fire, but take care not to fcorch him :, when the fkin 
begins to rife up in blifters, pull off the ‘kin, hair and 
_ all: when you have cleared the pig of both, feorch him 


down to*the bones, and bafte him with butter and~ 


eream or half a pound of butter, and a pint of milk, 
put it into the dripping-pan, and keep baiting it well 


° 
» 


then throw fome fait over it, and drudge it with crumbs 


of bread till it is half an inch or an inch thick. When 


it ig enough, and of a fine brown, but not fcorched, — 


take it up, lay it in your difh, and let your fauce be 
- good gravy, thickened with butter rolled ima little flour, 


or” 


ug ne ARE OF COOKERY © ~ 
- or elfe make the following fauce? take half a pound of 


butter and a pint of cream, put them on the fire, and 
keep them ftivring one way all the time; when the but-_ 
ter is melted, and the fauce thickened, pour it into your ~ 
difh. Don’t garnifh with any thing untefs fome rafpings 
of bread, and then with your finger figure it as you | 


fancy. © 


Ler your pig be newly killed, draw him, flay him, # 

- jand.wipe him very dry with a cloth ; then make ahard — 
~ ‘meat with a pint of cream, the yolks of fix eggs, gra- é 
ted bread, and beef-fuet feafoned with falt, ara 
mace, nutmeg, thyme, and lemon- peel; make of this 
a pretty {tiff pudding, {tuff the belly of the pig, and 
few it up; then {pit it, and Jay it down to roaft. Let” 
your dripping-pan be very clean, then pour into ita. 
pint of red wine, grate fome. nutmeg all over it, then 
throw a little falt over, a little thyme, and fome le-— 
mon-peel minced ; when it is enough, fhake a little 
flour over it, and bate it with butter, te have a fine. 
froth. ‘Take it up aed lay it in a difh, cut off the head, 
take the fauce which is in your dripping-pan, andl 
thicken it with a piece of butter; then take the brains,- 
bruife them, mix them with the fauce, rub-in a little 
dried fage, pour it into your difh, and ferve it up. Gar-— 
nith with hard eggs cut into quarters, and, if you have’ 
not fauce enough, add half a pint of good gravy. 4 
Note, You muft take great care no afhes fall into the 
‘dripping-pan, which may be prevented by having 4 


good fires which will not want any flirring.  ~ . 


To roaft a pig with the fkin on. he 


' 


To make a pretty difh of a breaft of venifore 

Taxe half a pound of butter, flour your yenifon; 
- and fry it of a fine brown on both fides; then take it 
up, and keep it hot covered in the difh: take fome flour 
‘and ftir it into the butter till it is quite thick and browns 

(but take great care it don’t burn), {tir in half. a poun 
of lamp fagar beat fine, and pour in as much red wine 
as will make it of the thicknefs of a ragoo 3 fqueeze 1 

: ater t 
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” 


‘the juice of a lemon, give itia boil up, and pour it over 
‘the venifon. Don’t garnifh the dith, but fend it to 
table. ey eee: tani 
To boil a'haunch or neck of venifon. 

Lay it in falt for a week, then boil it in a cloth well 
floured: for every pound of venifon allow a quarter of 
an hour for the boiling. Tor fauce you mutt boil fome 
cauliflowers, pulled into little iprigs in milk and water, 
fome fine white cabbage, fome turnips cut into dice, 
with fome beetroot cut into long narrow pieces, about 
an inch and a half long, -and half an -inch thick : lay - 
a {prig of cauliflower, and fome of the turnips mafhed 
with fome cream and a little butter; let your cabbage 
be boiled, and then beat in a fauce-pan with a piece of 
butter and falt, lay that next the cauliflower, then the 
turnips, then cabbage, and fo on, till the dith is full - 
piace the beetroot here and there, juft as you fancy; 
it' looks very pretty, and tsa fine difh. Have a Nettle 
melted butter in a cup, if wanted. 
~ Note, A leg of mutton cut venifon fafhion, and 
drefled the fame way, is a pretty drfh ; or a’fine neck, 
with the feraig-cut off. This eats well boiled or hafh- 
ed, with gravy and {weet fauce the next day... 


To boil a leg of mutton like wenifen, 
“Take a leg of mutton ‘cut venifon fathion, boil it ja. 
a cloth well floured; and have three -ér four cauli- 
owers boiled, pulled into fprigs, ftewed in a fauce- 
pan with butter, and a little pepper and falt; then have * 
fome {pinage picked and wafhed clean, put it into a 
fauce-pan with a little falt, covered clofe, and -flewed 
a little while ; then drain the liquor, and pour in a- 
quarter of a-pint of good gravy, a good piece of bit- 
ter rolled in flour, and adittle pepper and {alt ; when 
ewed enough lay the {fpinage in the difh, the mutton 
n the middle, and the cauliflower over it, then: pour 
ke butter the cauliflower was ftewed in over it all; 
ut you are to obferve in ftewing the cauliflower, to 
nelt your butter nicely, as for fauce, before the cauli- 
lower goes in, This is a genteel difh for a firft courfe 
t bottom, | ey Mar akey Bt 
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: -Toroaff tripe. ee 
. Cer your tripe ‘in two {quare pieces, fomewhat 
jong, have a force-meat made of crumbs of bread, 
pepper, falt, nutmeg, {weet herbs, lemon+pecl, and — 
the yolks of eggs mixt all together ; fpread it. on the — 
~ fat fide of the tripe, and lay the other fat fide next its 
then roll it as light as you can, and tie it with a pack- — 
thread ; {pit it, roaft it, and bafte it with butter; when — 
roafted lay it in your difh, and for fauce melt fome — 
Sutter, and add what dropped from the tripe. Boil x %. 
together, and garnifh with raipings. ~ ENE 


To ‘dtels PotrtRy. — 


To roaft a.turkey. 
- Yur beh way to roa a turkey is’ to 


a 
y 


two or three cloves, and fome whole pepper. Boil it, 
up five or fix times, then with a fpoon take out the 
fpice you had before put m, and then you muft pout) 
of the water (you may boil an onion inp it, if you 
pleafe); then beat up the bread wit 
butter and a little falty or onion fance, made thu 
take fome onions, peel them and. cut them into t 
Slices, and boil them half an hour in milk and wa 
then drain the water from them, and beat them up 
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witha good piece of butter; fhake a little flour in, . 
and flir it all together with’a little cream, if you have 
it, (or milk will do)); pyt the fauce’ into boats, and 
-garnifh with lemon. . aN bt, 
Another way to make fauce :) Take half a‘ pint of 
oyfters, ftrain the liquor, and put the oyfters with the’ 
liquor into’a fauce-pan, with a blade or two of mace; 
Jet them juft lump, then pour in a glafe of white wine,’ 
Jet it boil’once, and-thicken it with a piece of butter 
rolled in flour. Serve this up in a bafon by itfelf, witir 
good gravy in the difh, for every body don’t love oyf- + 
ter-fauce.. This makes a pretty fide-difh for fupper, 
_or a corner-difh of a table for dinner. lf you chafe it? 
in the difh, add half a pint of gravy to it, and boil ir 
wp together. ‘This fauce is good’ either with boiled or 
roafted turkies or fowls; but you may leave the gravy 
‘out, adding as much butter’as'will do for fauce, and* 
garnifhing with lemon. ni 


‘Dy boiled. ie 
Force the turkies or fowls as above, and make your 
fatice thus: take a‘quarter of a pint'of water, an ar’ 
chovy, a blade or two of mace, a piece of lemon- 
peel, and five or fix whole peppercorns. Boil thefe to- 
ether, then ftrain them, add as much butter with a . 
‘little flour as will do for fance; let it boil, and lay: — 
faufages round the: fowl or- turkey. Garnith with fe. | 
Ron. - : aes : 


ash To make mufbroom-fauce. for white fowl: of all farts. 
‘Taxe a pint of mufhrooms, wafh and pick them ves. 

ry clean, and put them’ into a fauce-pan with a little 
falt, fome nutmeg, a blade of'macé, a pint’of creamy: — 
and a good piece of butter rolled in flour. Boil thefe_ 
alk together; and Keep ftirring them ;: then- pour your 
fauce into your'difh, and garnith with lemon. we 
eid Mufhroom-fauce for white Sorls boiled. 

“¢ ‘Taxe half-a pint of cream, and a quarter of a 
pound of butter, ftir them together one way till it is 

thick; then adda fpoonful of mufhroom-pickle, 


ne G Po é pic kled 


Lo make ai mock oyfler-_fauce, either fer turkies or fowls 


—_ ¢ 
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pickled mufhrooms, or freft if you have them. . 
nith only with lemon. 9 you ny Mie | cae 


mace, fome nutmeg, pepper; and falt, thickened with 
a good piece of butter rolled in four; then boil it up, — 
-and pour in your dith. pay ees a) | ' 
‘You may make it with cream thus: boil your celery = 
as above, and add fome mace, nutmeg, a piece of but- i 
ter as big as a. walnut rolled.in-flour, and ‘half a pint 
of cream; boil them all together, and you. may add, 
if you will, a glafs. of white wine, and a fpoonful ‘ak: 
eatchup. 1S ih 
To make brown celery-fauce. . 
_Srew the celery as above, then add: mace, nutme gs. 
pepper, falt, a piece of butter rolled in flour,. with a 
gilafs of red wine, 2 fpoonful of catchup, and Aalf ay 


“pint of good-gravy ; boil all thefe together, and powrx 


into the difki-” Garnilh with lemons a 

: a. ys bas ig x ae) 
‘ 4 ‘ ; r j eis pte , 2 4 AOD ipneay 
To flew a turkey or fowl in celery-fauce. . 


-. You mutt judge according to the largenefs of » 
turkey or fowl,.what celery or fauce youavant, | y 
a large fowl, put it into a fauce-pan or pot, and put to 
it one quart of good broth or gravy, 4 bunch of cele- 
ry wafhed clean and cut fmall, wich fome mace; cloves, 
“pepper, and alifpice tied loofe in a muflin rag; put in 
an ginion and a fprig of: thyme; let. thefe flew fo fthy 
till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the fauce over 
it. An hour will do a large fowl, ora fmall turkey.5 
but a very large turkey. will take two hours to do-it 
foftly. If,it is over-done or dry, it is fpoiled ; but you 
may be ajudge of that, if you look at if now and th 
Mind'to take out the onion, thyme;. and f{pice, be 
vou fend it to-table. ha Or age ab aa 


* 
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Note, A neck af veal done this way is very good, - 
and will take two hours doing... - | 


To make egg-fauce proper for roafted chickens. 
“Mert your butter thick and fine, chop two or three” 


hard-boiled eggs fine, put them-into a bafon, pour the» _ 


butter over them, and-have good gravy in the dith, 


Stalot-Jauce for roafted forwls.: 


Tare five or fix fhalots peeled and cut fmall, pue’ _ 


thetn into-a fauce-pan; with two fpoonfuls of white~ 
Wine, two of water, and two ‘of vinegar; give them - 
@ boil up, and pour them into your difh, with a little: 
“pepper and falt.. Fowls roaited and Jaid on watereret~ — 
fes-is -very good,. without any other fauce.” 


°  Shabt-fiuce for'a feraig of mutton boiled. 
 Taxe.two fpoonfuls of the liquorthe mutton is boil. 
ed in; two fpoonfuls of vinegar, two or three: fhalots 
eut fice; with'a little. falt ; put, it ‘into a fauce-pan, . 
‘with a piece-of butter 'as> big as a walnut rolled in a. 
ittle flour; ftir. it together, and give it a boil. For 
hofe who Jove fhalot, it is the prettieft fauce that can 
s-made-to-a foraig. of ‘muttons 


~ 


4, Fo drefs livers avith mufhroom-fauces- : 

~ "Pare fome pickled or frefh mufhroome, cut fmall ; 

both if you have them; and let the livers: be bruifed 
fine, with'a‘good déal of iparfley: chopped fmall, a 
fpoonful or two of catchup, a‘glafs of white, wine, 
and as much good gravy as will make fauce,enough ; 
thickenat-with a piece of butter rolled in flour. This 
does either for roaftedor:boiled.- ty 


Pate eos Miipreiy bith faces sais | 

ue Part the-liver of ‘the fowl, bruife it ‘witha little of 
“the hquor, cut a little lemon-peel fine, melt fome good 
‘butter, and mix: the liver by degrees 3 grvevited bod, 


and. pour it into the difh. 
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Yo make lemon-fauce for'boiled fowls. 
- ‘Taxea lemon, pare off the thind, then cut it into 
flices, and cut it {mall ; take all the kernels out, bruife* 
the liver with two or three fpoonfuls of good gravyy. 
then melt fome butter, mix it all'together, give them ac 
boil, and cut? ina dittle lermon-peel very fmall. a 
te, A Gorman.way of drefing fowls, 
_ Taxe a tarkey. or fowl, ftuff the brea with what~— 
- forceemeat you like, and fill the.body with roafted’ 
chefnuts peeled. Roat it, and have. fome more roatts 2g 
ed chefnuts, peeled, pat-themin half a pint of good 
gravy, with a little piece of butter‘rolled in flour; boil’ 
thefe together, with fome {mall turnips and faufages~ 
cut in flices, and fried or-boiled... Garnith. with chef-- 
nuts.) ; Be aie SS 
Note, You may.drefs ducks the fame ways: > <9) 


Te drefe aturkey or fowl to perfe@ion. ©. — 
x i x 


Bone them, and make a force-meat thus + take the 
fieth of a fowl, cut it fmall, then take a pound of veal, | 
‘beat it ina mortar, with half a pound of beef-fuet, ‘age 
much crumbs of bread; fome muthrooms, truffles and” 
raorels cut fmall, a few fweet herbs and parfley, with 
. fome nutmeg, pepper, and falt, adittle mace ‘beaten, — 
‘fome lemon-peel cut. fine ;. mix all thefe together, with — 
the yolks of two eggs, then fill your turkey and roaft 
it. This will do ior a large turkey, and fo in propor+ 
tion for a fowl. Let your fauce be ood gravy, with) 

~ goufhrooms, truffles and.morels, in it; then garnifh with 
 Jemon, and for variety’s fake you may lard your fowl 
ortarkeys i! wale eart eet". i Een Ae sha i at in 
To flew a turkey browne ie 
Taxe your turkey, after it is nicely picked an 
drawn, fill the {kin of the breaft with force-meat, an 
pur an anchovy, a fhalot; and a‘little thyme on, th 
belly, lard the breaft with bacon, then put a go¢ 
piece of butter in the ftew-pan, flour the turkey,. 
fry it jut of a fine brown; then take. it out, and 
jt into a deep ftew-pan, or little pot, that se 


Fa- 
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Hold it, and put-in as much gravy-as»will barely cover’ 
it, a glafs of red.wine,.fome, swhole pepper, -mace, two ° 
or. three cloves,-.and..a° little. bundle. of {weet herbs 3 - 
cover it clofe, and ftew it for an hour, then take uD > 


the turkey, and keep.it-hot covered by the fire, and. 


boil the fauce to about a pint, ftrain it off, add the. 
yolks of two eggs, anda piece ‘of butter rolled in« 
flonr; ftir it-till it is thick, and then lay, your turkey 
in the .difh, and pour your fauce over it. You may: 
have-ready.fome little French loaves, about -the big-- 

nefs of an. egg,, cut off the tops, and: take out the 
crumb; then-fry them of a fine brown, fill them with: 
ftewed oyfters,,lay them, round the difh, and garmifh+ 
with lemon... 


To flew a turkey brown the nice way. 

Bone it, and fill it with a force-meat made thus: * 
‘take’ the fcth of a fowl, half a pound of veal, and the=) 
flefh of two pigeons, with a well pickled or dry tongue, 
peel it, and chop it all together, then beat it in a mor- 
tar, with the marrow of:a beef bone; or a pound of* 
the fat of a loin of veal; feafon it with two -or three- 
blades of mace, two-or pi: cloves,-and half a nut- 
aneg. dried at a good diftance from the .fire, and : 
pounded, with a little pepper and falt: mix all thefe- 
well together, fill. your: turkey; ‘fry them of a. fine~ 
brown, and put it into-a little pot that will Jat - hold 
it; lay four or five fkewers at the bottom of the pot, 
to keep the turkey from: flicking ; put ina quart of ° 
good beef and veal gravy, wherein was boiled fpice 
-and {weet herbs, cover it clofe, and let it few half an 
hour; then put in a-glafs of red wine, one {poonful 
of catchup,.a large fpoonful ‘of pickled mufhrooms, 
“and a few frefh ones, if you have them, a: few trufiles. 
and morels, a piece of butter as big: as a walnut rolled — 
in flour; cover it clofe, and let it ftew half an’ hour 
Tonger ; get. the little French rolls ready fried,- take’ 


fome oyfters, and ftrain the liquor from then, then 


“put the oytters and liquor into a fauce- ~pan, with a. 
‘blade of. mace, a little white wine, and.a piece of aE 
ter rolled in flour; Tet them ftew till itis thick, then 
cet a bps 8 the turkey i m the dith, and. pour the. 

an ice fauce — 
ay Pais, . . aig 
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- Garnifh with lemon when you have no-loaves, and.take. 


{dafon it both infide and out, with beaten: mace, nuts - 


_the fat, thicken-it. with a little piece of butter.” You" 


~“gaince it very:fmall, and mix it with one pound of beefe 


~ ailhi pe with lemon. 


: 
be ke Pe eee 
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fance over it. “If there is any fat on the gravy take it” 
off, and lay the loaves on each’ fide of: the turkey, — 
oy {ters dipped ‘in*batter and fried.: = yy 

Note, The fame will do for anywhite fowl Be 


A fook a-labraifecs 00 


“ ig ' — ° % b pe ‘nt p e q ; 
Truss your fowl, with the legs turned into the bellyy2) 


t 


{ 


meg, pepper, and falt; lay avlayer of bacon: at’ the * 
Bottom of a deep ftewspan, then a‘layer of veal, add © 
afterwards the fowl, then’ put in an onion, two or” 
three cloves fluck in a little bundle of fweet herbs, with» 
a piece of carrot, then put atthe:top.a layer of bacon, 
another of veal, and a third. of beef, cover it clofe,~ 
ond let it- Rand over the fire for two or three minutes, 5 
then pour in a pint of broth; or hot water 3- cover it 
clofe, and let it few:an hour, afterwards take up your” 
fowl, Arain the fauce, -and after youhave fkimmed of a 


may add juft what you pleafe to the fauce. A’ ragoo © 
of {weet herbs, cocks-combs; trufflés and: morels, or 
muthrooms, with force-meat‘ballsy looks «very ‘prettyy © 
‘or any of the fayces-above. - Tag he Oe de 
Bits To force a fowl.’ tious: ar 
Tage a good fowl, pick ‘and draw: it, ffit the fkine 
‘down the back, and ‘take: the fléfh-from: the bons,» 
faet fhred, a pint of large oyfters chopped, two ane! 
chovies, a fhalot, a little grated bread, and fome {weet 
“herbs; fhred all this very well, mix® them together,” 
and make it‘up with the. yolks of eggs, then: turn all” 
thefe ingredients on ‘the bones again, and draw the# 
‘ficin over again, then few up the backj and eitber boil? 
the fowl in a bladder an hour and a «quarter, or ¥ fs 
jr, then few fome more. oyfters in gravy, bruife 
fittle of your force-meat, mix ir pp with a little 1 
‘butter, and a very little four; then give it a boil, 
your fowl inthe difh, and pour the fauge over Wy 


sibs 
j a 


§ ? ‘ se we 
yb aS AS , " 
- We 17 
= > = 
oe c¥ 
£ a 
cd ‘ 4 
4 


‘ 4 
‘ 


“MADE PLAIN ans EASY. * et. 


To roaft a forwl with chefnuts. 

First. take fome chefnuts, roaft them very carefully, 
| fo as not to burn them, take off the. fkin, and peel 
| them, take about a dozen of them cut fmall, and 
| bruife them in a mortar; parboil-the liver of the fowl,. 
| bruife it, cut about a quarter of a pound of ham or- 
| bacon, and pound it; then mix. them all together,. 
| with a good deal of parfley chopped fmall, a little 
| fweet herbs, fome mace, pepper, falt, and nutmeg ;. 
| mix-thefe together, and put iuto your fowl, and roatt 
| it. The bett way of doing it.is to tie the neck, and’ 
| hang it up by the Jegs. to roa with a ftring, and batte 
|} it with butter. For fauce take the reft of the chefnuts. 
| peeled andfkinned, put them into fome_ good gravyy. 
| with a little white wine, and thicken it with a piece of: 
butter rolled in flour; then take up your fowl, lay- 
| it in the difh, and pour.in the fauce. _Garnifh with les- 

mon. : : - 


es - Pallets & Ja Sainte Menehout: 
|. Arter having truffed the legsin the body, flit then 
| along the back, fpread them open on a table, take out: 
the thigh» bone, and beat them with a rolliag-pins. 
then feafon them with pepper, falt; mace, nutmeg, 
and {weet herbs; after that.take a pound’ and:a half” 
of ‘veal, cut it-into thin flices, and lay it in a ftew-pans 
Of a.convenient fize to flew the. pullets in: cover it: 
and fet it over a ftoye or flow fire, and when it begins: 
sto cleave to the pan, ftir in a little flour, fhake the pan’ 
about till it be.a little brown, then pour in as much. ° 
‘broth as will flew the fowls, ftir it together, put in a- 
Tittle whole pepper, an onion, and a little piece of ba- 
conor ham;,thea lay in your fowls, cover them clofe, 
and let them flew half an hour ; then take them out,’ 
day them onthe gridiron to. brown om the infide,’ then 
Jay them. before’ the fire to do on the outfide; ftrew. 
them over with the yolk of an ege, fome crumbs of © 
bread, and bafte them with a. little butter; let them: 
be.of a fine brown, and boil. the gravy till there is’ a- 
bout enough, for fauce, ftrain it, put a few mufhrooms 
in, and a little piece of butter rolled-in flour; Jay the- 
ce ot at oo Mgt Spplletge 
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pullets inthe. difh, and pour. in the fauce. Gorath w 

lemon. © eee ah 
~ Note, You may brown. aysiii in: the oven, ‘or fry i 
‘them, whieh you pleafe. th é i: 


payk - hey “Chicken forsale 
ae a fmall dith, one large fowl will do; roalt it, and: 

take the lean from the bone), cut it in din flices, a 

- out an inch long, tofs it up with-fix or feven fpoort 
fuls of cream,.and'a piece of butter rolled'in flour, a 
big as a walnut. Boil it up, and fet it to cool; then” 
cut fix or feven thin flices of bacon round, place them: 

- in a petty-pan, and put fome force-meat on cach fide, 
work them up into the form of a French roll, with 
taw egg in your hand, leaving. a hollow place in the’ : 

- middle 3 put in your Fost; and covér them with fom 
ef the pis foree-mreat, rubbing them: fmooth wi 
_your hand: witha raw egg; make them of the het 
and bignefs of a French roll} ‘and’ throw a little f 

. grated beiad over them. Bake them three quarters. 

an hour ina gentle oven, or under a baking: cover, ti 
they come to-a-fae brown, and. place them on- your! 
‘azarine, that they may not touch - one -anather, 
place them fo that they may not fall fat in the baking f 

or you m8 Fe form them-on your table with a broad ~ 

_ kitchen knife, and place them on the thing you intend’ 

‘to bake them on. ‘You may put’ the leg-of a chicken® 
“into one of the loaves you-intend for the middle. Let?” 
your fauce bz gravy thickened with butter, and a little® 
juice of lemon, This-is a pretty fide-difl for a firft 
courfe, fummer or winter, if you’ can get them! 


Mutton. chaps da di guife. + 


TAxt as manymutton chops-as you. want, rub the 
with peppers. falt, nutmeg, and a little: parfley ; ro 
gach chop in half a fheet of white paper, well butter 
on the in fides and rolled’ on each end’ clofe. Hay 
fome. hog’s tard; or beef dripping, boiling ina ttew- pat 
- putin the fteaks, fry them of a fine brown, lay th 
in your difh, and garnifh with fried parfley 3. thr 
Tome-all OVETs. hae a little good gravy in. a this ; 
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tike preat-care you do not break the paper, nor have 
any fat in the dith, but let them be well drained. © 
Chickens roafted with force-meat and cucumbers. — 
Taxe two chickens, drefs them! very neatly, break 
the breaft-bone, and make force-meat thus: take the 
fleth of a fowl, and of two pigeons, with fome flices 
of ham or bacon, chop them all well together, take 
the crumb of a penny leaf foaked in milk and boiled,, 
then fet it to cools when it-is cool mix it all together, 
feafon it with beaten mace, nutmeg, pepper, and a 
little falt, a very little thyme, fome parfley, and a lit- — 
tle lemon-peel, with the yolks of two eggs; then fill 
your fowls, {pit them, and tie them both ends; af- 
ter you have papered the brealt, take four cucumbers, 
cut them tm two, and lay them ‘in falt and water two 
or three hours before; then dry them and fill them 
with fome of the force-meat (which you muft take care 
to fave) and tie them with a packthread, flour them, 
and fry them of a fine brown ; when your chickens 
are enough, lay them in the difh, and untie your cus 
cumbers, but take care the meat do not come out; © 
then lay them round the chickens with the flat fide 
downwards, and the narrow end upwards. You muf 
hhave fome rich fried gravy, and pour into the difh; 
then garnifh with lemon. 
~ Note, One large fowl done this way, with the cu- 
cumbers laid round it, looks very pretty, and is a very 
good difh. | : at | 
‘4 Ghickens 4 la braife. 


You muft take a couple of fine chickens, lard them, 
and feafon them with pepper, falt, and mace; then 
day a layer of veal in the bottem of a deep ftew-pan, 
with a flice or two of bacon, an onion cut to pieces, a> 
piece of carrot and a layer of beef; then Jay in the 
chickens with the bréaft downward, and a bundle of 
fweet herbs: after that lay a layer of beef, and put in’ 
a quart of broth or water; cover it clofe, let it flew 
very foftly for an hour after it begins to fimmer. In. 
the mean time, get ready a ragoo thus: take a good 
veal fweetbread or two, cut them {mall} fet them on. 
ae | ~ te at 


¢ x 7 -” 


ie pe eee 
- combs, -truffes and morels, cut fmall with an/ox-pa- 


they were ftewed in, fkim the fat off, and ‘pour into: 7 


little piece of butter rolled. in-flour, and when enough) — 
Jay your chickens in a difh, and) pour the ragoo over) 7 


them all together, and pour over your fowls. Garnifh) 
werthiletmbney). 2) Gah needa) Be ied Og 
. * rs é ¥ P ¥ ‘ 


_ feme lemon-peel, and a little thyme ; chap all together _ 
. f{mall, and. mixt with the yolk of an egg, Ruff it in” 
between the fkin and the flefh, but take great.care you: © 


“thedauce? 44.7% 
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are enough ; ‘and when your chickens are done, ‘take 


‘with a few artichoke-bottoms cut in four, and afpara-) 


“je above half done; then turn them, and take great 
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the fire, with a very'little broth or water, a few coukia 
late, if you have it; flew them all together till they 
them up; and: keep them hot; then. {train the liquo 


your ragoo, add a glafs of red wine, a fpoonful of 
catchup, anda féw mufhrooms; then boil all together 


gus tops. ‘If your fauce 16 not thick enough, take a © 


them. . Garnifh with lemon. Kt , 6a 

“Or you may make your {auce thus: ‘take the gravy © 
the fowls were ‘ftewed in, ftrain it, {kim off the fat, 7 
have ready half a pint of oytters, with the liquor 7 
ftrained, put them to your gravy with a glafs of white — 
wine, a good piece of butter rolled in flour ; then boil 7 


Phe) _«., Yo marinate fowls. re 

"Taxe a fine large fowl or turkey, raife the fin from» 
the breaft-bone. with your finger, then ‘take® a. veal. 
{weetbread and cut it fmall, a few oyfters, a few mufh-_ 


rooms, an anchovy, fome pepper, 2 little nutmeg, a 


do not break the fkin, and then tuff what oyfters you 
pleafe into the body of the fowl. - You may lard. the 
breaft of the fowl with bacon, if your chufe it. Paper 
the breaft and roaft it. Make good gravy, and gare ~ 
nifh with lemon. You may add a few -mufhrooms to am 
hie ip ‘To broil chickens. tan Foye th 

‘Suit them down the back, and feafon them with 
pepper and falt, lay them on a very clear fire, and ata) 
a-ereat diftance. Let the infide lie next, the fire, till it 


care the fisthy fide does not burn, throw fome fine ra 


* 
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iegs of bread over it, and let them be of a fine brown, 
but not burnt. Let your fauce be good gravy, with ~ 
mufhrooms, and garnifh with lemon andthe livers 
broiled, the gizzards cut, flafhed, and broiled with 
‘pepper and falt. { 

+Or this fauce; take a handful of forrel, dipped ia 
‘boiling water, drain it, and have ready half a pint of 
good gravy, a fhalot fhred fmall, and fome parfley 
‘boiled very green; thicken it with a piece of butter 
rolled in flour, and add a glafs of red wine, then lay 


your forrel in heaps, round the fowls, and pour the ~ 


fauce over them. Garnifh with lemon. 
Note, You may make juft what fauce you fancy. 


Pulled chickens. - 


‘Taxe three chickens, boil them juft fit for eating» 
‘hut not too much; when they are boiled enough, flay 
all the fkin off, and take the white fleth off the bones, 
‘pull it into pieces about as thick as a large quill,«<and _ 
half as long as your finger. Have ready a‘quarterof 
a pint of good cream and a piece of frefh butter about 
as big as-an egg, ftir them together till the butter is all 
melted, and then put in your chickens with the gravy 
that came from them, give them two or ‘three tofles | 
found on the fire, put them into a dith, and fend them 
up hot. | | pias 

Note, The leg makes a very pretty difh by itfelf, broil- _ 
ed very nicely with fome pepper and falt, the livers being 
broiled, and the gizzards broiled, cut and flafhed, and 
Taid round the legs, with good gravy fauce in the difh.. 
Garnifh with lemon. | ; 


A 


A pretty way of flewing chickens. | 

‘Taxe two fine chickens, half-boil them, then take 
them up in a pewter or filver difh, if you have ones 
cut up your fowls, and feparate all the joint-bones. one 
from another, and then take out the breaft-bones. If 
there is not liquor enough from the fowls, add a few 
{poonfuls of water they were boiled in, putin a blade. _ 
pf mace and a little falt; cover it clofe with another 
difh, do it over a ftove or chaffing-dith of coals, let it 
a H Ade flew ‘ 


i 


Gn. Lay a pound of gravy beef, cat very thin, ‘over © 


take out the chickens and keep them hot: let the gravy 


few till the chickens are enough, and thenfend them 


- utter, and the faucess very agreeable and pretty. 


Cur off their feet, break the breaft-bone flat with rs . 


carrot, and then pour in a quart of boiling water 5 co- 


“high difh. 
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shot to the table in the. fame difh they were ftewed in. — 
~ Note, This is a very pretty difh for any fick perfon, 
or for a lying-in lady; for change it is better than © 


N. B. You may do rabbits, partridges, or muir-game 
this way. 4 me): 


Chickens chiringrate. 


solling-pin, but take care you don’t break the fkins ” 
flour them, fry them ofa fine brown in butter, ther ° 
drain all the fat out of the pan, but leave the chickens — 


your chickens, and a piece of veal cut very thin, a lit- — 
tle mace, two or three cloves, fome whole pepper, an_ 
onion, a little bundle of fweet herbs, and a piece of 


ver it clofe, Jet it ftew for a quarter of an hour, then ~ 


‘boil til]. it is quite rich and. good, then ftrain it off and 


gut it into your pan again, with two fpoonfuls of ‘red 


\ 


Chickens boiled with bacon. and celery. e 
“Bore two chickens very white in a, pot by. ther : 
felves, and a piece of ham or good. thick bacon ; boil 
two bunches of celery tender, then cut them, ab 
‘two inches long,’all the white part, put: it into a fau 
pan with half a-pint of cream, a. piece of butter ro 
jn flour, and fome pepper and falt ; fet it on the 1 
and fhake it often ; when it is thick and fine, lay v0 
_ ghickens in the difh, and pour,your faucein the mi 


* 
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that the celery may lic between the fowls, and garnith 
the dith all round with flices of ham and bacon. | 

‘Note, If you have cold ham in the houfe, that, cut’ 
into flices and broiled, does full as well;. or better, tom 

lay round the difh, he: . 


Ehickens with tongues. A good difh fir a great deal of 
compar. Pern wes 
Taxe fix fmall chickens boiled very: white, fix hogs: 


tongues boiled and peeled, a cauliflower boiled very 
white in milk and water whole, and a good deal of | 
fpinage boiled green; then lay your cauliflower in the’ 


middle, the chickens clofe all round, and. the tengues’ 
round them with: the roots outwards, and the fpinage 
in little heaps between the tongues. Garnifh with httle’ 
pieces of bacon toafted, and Jay-a little bit on-each oF 
the tongués.-. 
Scots chickenss 
\ Fiastr wath yourchickens, dry them in acléan cloth, 
‘and finge them, then cut them into quarters; put them 
‘into a ftew-pan or fauce-pan, and jult cover them with: 
water, put in-a blade or two of mace and a little bundle’ 
of parfley ; cover them clofe, and let them ftew half an 
hour, then chop half a handfut of clean- watlied pariley,’ 
and throw in; and have ready fix\eges, whites and all: 
beat fine. Let your liquor boil-up, and’ pour the egg. 
all over them as it boils; then fend-all together hot in: 
adeep difh, but take out the bundie of parfley tirlt.: 
You muft be fure to fim them well before you put in® 
your mace, and the broth will be fine and clear. . 

Note, This is alfo a very. pretty difly for fick people, - 
but the Scots gentlemen are very: fond of it, 

Te To:marinate chickens: | 
_ Cur two chickens into quarters, lay them in vinegar’ 
for three or four hours, with pepper, falt, a bay-leaf, 


,and a few cloves, make a- very thick batter, firlt. with:. 


half a pint of wine and flour, then the yolks of two. 
eggs, a little melted butter, fome grated nutmeg, and 


i fowls: 


NS See 
‘ oad “ 
4 “2 


ca 


chopped parfley ; beat. ot ee well together, dip your. . 


Pre = 
“". 


tie 


~ 


— 
en 


“for five or fix minutes, fhake the fauce-pan about, and: 


“tuke out the herbs, fkim off the fat, and let your fance 


oe 


‘Sn. Let them be of a fine brown, and Jay them in your ~ 


- Garnith with lemon, and have fome good gravy in boats; 


to them a quarter of a pint of water, halfa pint of red 
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g 


fowls in the batter, and fry them in a good xO of hog’ 
la d, which mutt fir boil before you put your chickens ~ 


cith like a pyramid, with fried parfley all round them © 


@: bafons. he 

: _ Fo flew chickens. 7 ae 
_‘Taxe two chickens, cut them. into quarters, wafh: 
them clean, and then put them into afauce-pan: put 


wine, fome mace, pepper, a bundle of {weet herbs, am,” 
onicn, and a few rafpings 5 cover them clofe, let them 7 
ftew half an hour, then take a piece of butter about as” 
big as an ege rolled in flour, put it in,.and cover it clofe: 


then take out the {weet herbs and onion. Youmay take 7 
the yolks of two eggs, beat and mixed with them; 
you don’t like it, leave them outs Garnifh with lemons, 
: + Ducks a:la-modér . : perpen 
"Tare two fine ducks, cut them into quarters, fry 
‘them in butter a’ litte brown, then pour out” all the 
fat, and throw a little flour over them, add half a pint. 
of good gravy, a quarter of a pint of red wine, two 
“fhalots, an-anchovy, and 2 bundle of fweet herbs ; co- 
“ver them clofe, and let them ftew a quarter of an hours: 


‘be es thick:as cream ; fend it-to table, and garnifh witht 
lemon. AGE Be Sasa i ‘gi 


SAO > Lo drefe a-wild duck the befhway. a7 
Firer half-roaft it, then Jay it in a. dift, carve ity. 
but leave the joints hanging. together, throw a little 
pepper and falt, and fqueeze the juice of a lemon oy 
it, turn if on the breatt, and prefs-it hard with a-plat 
then add to.its own: gravy two or three fpoonfuls 
‘good gravy, cover it clofe with another difh,-and fe 
‘Over a {tove ten minutes, then fend it to table hot, 
the difh it was done in, and garnifh’ with lemon. |} 
may add.a. little. red. wine, and.a, fhalot.cut {mal 
AReOE a ot ere rat 
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you like it; but it is apt to make the duck eat hard, 
unlefs you firtt heat the wine. and pour it in i jutt as it 
is done. - 


To boil a duck-or rabbit with onions. 
Boit your duck or rabbit in a good deal of water: * 
be fure to, {kim your water; for there will always rife 
a feum, which, if it boils: down, will difcolour ya 


fowls, &c. They will take about half-an hour boiting 
for fauce, your onions mutt»be: pee! led, and throw tenn 


into water as you peel them, then’ cut them into thin: 


fiices; boil them in milk and water, and {kim the lrquor. « 
Half an*hour wil: boil them. ‘Throw them into a clean 
fieve'to drain them, put them'intoa fauce+pan and chop. 
them final, fhake in a little flour 3 -put'to them two or» 
three fpoonfuls of cream, a good piece of butteér, fies: 
all together over the fire till they: are-thick» and fine, » 


«lay the duck or rabbit in-the difh, ‘and pour the fance’ 
all over; if'a rabbit, you mutt cut off- the -head,- cut it” 


in two; and lay it on.each fide thé difhe 

_ Or you.may make: this fauce for change: take one” 
large oniony cut it fall, half.a handful of parfley: 
clean wafhed and ‘picked, chop:it {mall, a lettuce cut: 
fiall, a quarter of a pint of good gravy, a good piece 


of butter rolled in a little flour; adda little juice of: 


demon, a little pepper and falt, let all flew together for 
half an hour, then'add two fpoonfuls of red wine. This: 
“fauceis moftproper for a duck; lay; your duck-in ths 
-difh, and-pour your fauce over it, - 


hr, ‘To drefs' a duck with green peal 

Por: a deep flew: panover the fire, with a piece of. 
-freth butter; fingé your duck-and flour it, turn it in 
the pan’ two or three ‘minutes, thén® pour out: all: the 


fat, but let the duck remain-in'thé pan: put to it half 


a pint of ‘goodgravy, a pint of peafe, two lettuces 
cut fmall, a fall bundle of fweet herbs, a little: “peppe 

and falt; cover then clofe; and let them flew for nee 
an hour, now. and then give the pan a thake; when 


: they are juft done, grate: inva little hutmeg, endl putin.» 


avery little beaten mace, and thicken it either with a 
are’: -of butter tolled in flour, or the yolk of an eoe 
AY 


\ 
v 
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beat\up with‘two or three fpoonfuls of cream; fhake* 
it all together- for. three or-four minutes, take. out the» 
fweet herbs, lay the duck in the difh, and pour the | 
fauce over it. You may garnifh: with boiled mint< 
chopped, or let it alone. © ; eS { 


To drefs a dack with cucumberse 


- ‘Paxe three or four cucumbers, pare them, take out] 
the feeds, cut them into little pieces, lay them in vine — 
_gar for two or three hours before, with two large onions» 
peeled and fliced, them do your duck as above; thea. 
' take the duck out, and put in the cucumbers and onions; - 
firft drain them in a cloth, let them be a little brown, . 
fhake a little flour over them: in the mean time, let? 
your duck be flewing in the fauce-pan with half a pint” 
of gravy for.a quarter of an hour, then add to it the® 
‘cucumbers. and onions, with pepper and falt to your” 
palate, a good piece-of butter rolled in flour, and two» 
or three fpoonfuls of red wine; fhakg all together, ands 
Jet it ftew together for eight or ten minutes, then take” 
up your duck, and pour the fauce ever it. ca 
Or you may roaft’ your duck, and make this fauce® 
and pour over‘it, but then a quarter of a-pint of gravy¥ 
will be enough. 


- © Lodrefs avduck ¢ ta braife: be 
Taxe a duck, lard it with little pieces of bacony= 
feafon it infde and ovt with pepper and falt, lay a 
layer of bacon cut thin in the bottom of a ftew-pan,” 
and then a layer of lean beef cut thin, then lay your® 
duck with fome carrot, an onion, a little: bundle of 
{weet herbs, a blade or. two of mace, and lay a thin” 
layer of beef over the duck; cover it clofe, and fet it 

- over a flow fire for eight. or ten minutes, then take off 
the cover, and fhake in a little flour, give the pan a” 
fake, pour in a pint of fmall-broth, or boiling water 5 
give the pan a fhake or two, cover. it clofe again, and ~ 
Jet it ftew half an hour, then take, off the cover, take 
out the duck and keep it. hot, let the-fauce boil till 
there is about a quarter of a pint or little better, 
firain it and put it into the ftew-pam again, wi 
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Raiag be seed. wines-pat in your duck, fhake the pan,. 
and let it ftew four or five minutes ; ther lay your duck - 
in the difh and pour the fauce over it, and garnifh with : 


lemon. _1f you‘love your duck-very:high, you may fill 


it with the. following ingredients : -take: a+ veal: {weets - 
bread-cut in eight or ten pieces, a few- trufiles,: fome ’ 
oyfters, alittle fweet herbs and parfley chopped: fine, -a 
little pepper, falt, and beaten mace;-fill your duck sieht 
the above ingredients, tie: both ends tight,-and drefs as 
above; or you may, fill it with force-meat made thus ¢: 
take a little piece of- veal, take all the fkin and fat off, . 
beat in a mortar,.with as- much: fuet, and- an eigtia ie 
quantity of crumbs of bread, a few {weet herbs, fome - 
parfley chopped, a little-lemon- peel, pepper, falt, beat- | 


en mace, and nutmeg, and mix it up with the yolk of: 


an €o2a- 


- You may ftew'an ox’s-palate tender, and’ cut it Into~ 

«pieces, with fome artichoke bottoms cut into four, -and: 
.toffed up in the fauce. You may lard your duck or let: 
it alone, juft as you sarah for-my part I think, it bef. 
without... . Let 


75 Beil Racks thé French ways 


Ler your ducks be larded, and half roafted, then> 


.. take them: off ‘the {pit, put them into a large. earthen: 
_ pipkin, with half a pint of red wine, and a pint of good | 


‘gravy, fome chefnuts, fitft’ roafted and peeled, half a 


+ taken off, two or-three little onions-minced fmall, a ve= 
Ty little ftripped thyme, mace, pepper, and a iitle gin- 
at beat ‘fine ; cover it ‘clofe, and let them ftew half an. 
our over a flow fire, and the cruft of a French: roll 
| grated when you put in- your gravy and wine; when: 


it of large oytters, the liquor ftrained, and the beards : 


they are enough take them up, and pour the fauce over. 


them. | } 
To ‘drofi a goofe with onions or cabbage. 

Sait the goofe for a-week, then boil it. It will 
take an hours. You may, either make onton- -fauce, - -as 
we do for ducks, or cabbage. boiled; chopped, .and 
ftewed. hPa with a: little pepper and falt; lay the 
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- . pour it into-a difh-or bafon 3.. 
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goofe in the difh,and pour the-fauce: over it. ‘Treated 
very good with either. Pith A, 


\e 


4 


- Direfions for-roafiing a-go0fts es q 

Taxe’ fage, wath it, pick it clean, chop it finally © 
with pepper:and falt 5 roll them with: butter,-and put= 
them into the belly; never put onion into any thing, © 


_ualefs you are fure every body loves its. take care that _ 


your goofe be clean picked and wafhed. I think the =” 
-peft way 18 to’ feald-a goofe, and then you are fure it is* 
clean, and not« fo-ftrong ; let your water be fealding» . 
hot, dip'in your-goofe for a minute, then all the fea-°~ 
thers will come off clean; whenvit‘is quite clean, wath” 
it with cold water, anddry it with a cloth’; roaft its 
and bafte. it with butter, and when it is half done,. 
throw fome:flour over it, that itmav have a-fine brown, — 
Three quarters of an hour will do it at a quick fire, if” 
itis not too large, otherwife it will require an. hours - 
_ Always have good. gravy:in..a bafon, cand apple: fauce= 
- yn anothers - , ce 


‘ Agrecn goofa. . 
Never put any féafoning. into it, unlefs defired. You* 
muft either put good gravy, or green {duce in the difh,. 
made thus: take a handful of forrel, beat it in’a mor-~ 
tar, and fqueeze the juice out, add to. it the juice of 
an orange or lemon, and ‘a little ‘fugar, heat-it in af 
“pipkin,; and pour itinto your difh; but the bef way is 4 
to put gravy inthe difh, and: green ‘fauce im acup:or 
‘boat. Or made thus: take halfia pint of the juice of © 
forrel, a fpoonful of white wine, a little grated nutmeg, 
“a little grated bread ; boil thefe a quarter of an hour® 
foftly, then ftrain it, and put it into the fauce-panagain, « 
and fweeten it witha. little pe” givesit a boil; ands 
ome lke a little piece of 
butter rolled.in flour, and put into ity. a 
| Ble a ary a goofe: a] a 

| Ger a fat goofe, take a handful of common falt, 2 
arter of an ounce of falt-petre, a quarter of a poun 
‘oi coarfe fugar 3 mix all together, and rub your goofe 
an wery) wells let it ly in this pickle a fostmight; turn 
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“and rubbing it in every Ts then: roll. it in brad, and 
hang it up ina chimney where wood {moke is for a 
week. If you:have not that conveniency, fend it to the 
baker’s, the fmoke ofthe oven will dry it; or you may 
hang it in your awn chimney, not too near the fire, but 
make a fire under it, and lay horfe dung and faw-dukk 
on it, and that will fmother and {mokeedry it 5, when it - 
is well dried keep it ina dry place, you may keep it 
two or three months.or more ; when you boil it put in. 
a good deal of water, and be.fure to {kim it well. 
Note, You may boil turnips, or. cabbage boiled and. 
Stewed in buttery, or.onion-fauce. - 


drefs a goofe in ragoo. 

_ Far the ne down with a cleaver, then brits it! 
‘down with your hand, fkin it, dip it into fealding wat 
ter, let it be cold; lard-it with bacon, feafon it well 

With pepper, falt, and a little beaten mace, then flour , 
4 it all over, take a pound of good beef: fret cut {mall,. 
“put it into a deep flew- pan, let it be melted, then put 
: in your goofe, let it be brown on both fides; when it: 
“is brown put in a pint of boiling water, ‘an onion or 
two, a bundle of fweet herbs; a bay leaf; fome whole 
pepper, and a few: cloves; cover it clofe, and let it: 
“thew foftly till it is tender. About half an hour will. 
do it if {mall ; if-a large one, three quarters of an hour. 
“Ii the mean time, make’a ragoo; boil fome turnips al- 
; enough, fome carrots:and onions. quite. enough 3. 
them a into little pieces, put them into-a fauce-- 
pan with half a ‘pint of good beef gravy, a little pepper, 
and falt, a piece of butter rolled in flour, and let this- 
“flew all together a quarter of.an hour. ‘T ake the goofe: 
and drain it well; then lay it in the difh; and pour the: 
Tragoo over it. pa ut 

_ , Where the onion is difliked, leave it out, You may~ 
add cabbage boiled and chopped {mall 3 


A gore ala mode. 


ee a large fine goofe, pick it clean, fea it, and? 
Coat it down the back, bone it nicely, take the fat ann 
them.take. a al tongue, boil it and peel it: take a 
ia Vii " fowls. 


nase 
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“tongue and fowl in the goofe, and few the goofe up 


and goofe ;. cover it clofe, and let it fte-v an hour over 


demon, 


Save the bones.of the goofe-and fowl, and put them in= 
_ to the grvay when it-is-firft. fet on, and it will be better’ 
if you roll fome beef-marrow between the tongue an 
’ the fowl, and between the fowl and goofe, it will make’ 


-a quart of good mutton broth, a. bundle of fweet herbsy. 


Arca 2 
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as 
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fowl], and doi it in “the fame manner. as the seek fe 
fon it with pepper, falt, and beaten mace, roll it rou 
the tongue, feafon the goofe with the fame, put the 


again in the fame form it was before ; put it into a lit- 
tle pot that will jut hold “it, put to it two, quarts of 
beef-gravy, a bundle of {weet herbs and an-gnion ; put’ 
fome flices of ham, or good. bacon, between the "fowhs 


a good fire: when it begins to boil let it do very foftly, 
then take up-your goofe and fkim ofall the fat, ftrain: 
it, put ina ‘glafs: of ted wine, two fpoonfuls of catch= — 
up, a veal fweetbread cut fmaH,; fome truffles, morels,:7 
and mufhrooms, apiece of butter rolied in flour, andi” 
fome. pepper and falt, if wanted; put inthe goofe again,. 

cover it clofe, and let it few ao an-hour longer, then: 
take it ap and BOVE the ragoo over. its, Garaifh wits 


‘Note, This is:a-very fine difhi You mut. Biers 


them oicHow and eat fine. You may add fix or fevenil 
yolks of hard egos whale in the dish, iney area pret 
additions Take care to fkim, off the fat... 


aa } To flew giblets:. i 


‘Ler them be nicely fealded. and picked, brea 
two pinion bones in two, cut the head in two, and 
off the. nofirils; cat the liver in-two, the gizzard ins 
four, and the neck in two: flip off the fltin of the neck, © 
and make a pudding with.two hard eggs chopped fine, : 
the crumb of. a French-rolt fieeped in hot milk two or 
three hours, then mix it with the hardvegg, a little nuts : 
meg, pepper; falt, and a little fage chopped fine, a 
very little melted batter, and ftir. it together :: tie: one 
end of the fin and fll it with the ingredients, tie the o- 
ther end tight, and put all together in the fauce-pan, with 


an onion, fome whole pepper, mace, two or three cloves 
\ ge 
hei ‘up loofe-in.a muflin rag, anda vate saci Pi 
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‘emon-peel ; cover them clofe, and Ict them ftew til 
quite tender, then take a {mall French roll toalted 
‘brown on all fides, and put it into the fauce-pan, give 
‘ita fhake, and let it flew till there is juft.gravy enough 
to eat with them, then take out the-onions, {weet herbs, 
‘and fpice, lay the roll in the middle, the giblets round, 
the pudding cut into flices and laid round, and then 
pour the fauce over all, 3 


Another way. . . 
‘T'axe the giblets clean picked and wafhed, the feet 
“fkinned and bill cut off, the head cut in two, the pinion 
bones broke in two, the liver cut in two, the gizzard 
‘cut into four, the pipe pulled out of the neck, the 
neck cut in two: put them into a pipkin with half a 
pint of water, fome whole pepper, black and white, a 
Dlade of mace, a little fprig of thyme, a fmall onion, 2 
‘Hittle cruft of bread, then cover them clofe, and fet them 
ona very flow fire. Wood-embers is beft. Let them 
‘ ftew till they are quite tender, then take out the herbs 
and onions, and pour them into a little difh, Seafon 
them with falt. | é 


ee To roaft pigeons. 
_. Fizz them with parfley clean wafhed and chopped, 
id fome pepper and falt rolled in butter; fill the bel- 
3s, tie the neck-end clofe, fo that nothing can run 
“out, put a fkewer through the legs, and have a little 
iron on purpofe, with fix hooks to it, and on each hook 
hang a pigeon; faften one end of the ftring to the 
chimney, and the other end to the iron, (this is what 
we call theepoor man’s fpit), flour them, bafte them 
with butter, and turn them gently for fear of hitting 
the bars. - They will roaft nicely, and be full of gravy. 
Take care how you take them off, not.to lofe any of the 


Tiquor. You may melt a very little butter, and putinto — 


the difh. Your pigeons ought to be quite frefh, and 
| not too much done. This is by much the beft way of 
doing them; for then they will fwim in their own 
—Qravy, and-a very-little melted butter will do, 
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‘When you roaft them-on a fpit, all the gravy runs — 
out,or if:you ftuff them, and broil them whole, you — 
cannot fave the gravy ‘fo well, though they will be ~ 
very good with parfley and butter in the difh, or fplit _ 
and broiled with pepper and falt. 7 


5.*s 


“ 


To boil pigeons. | 

_ Bors them by themfelves, for fifteen minutes; thea © 

. boil a handfome fquare-piece of bacon and lay in the © 
middle; ftew fome {pinage te lay round, and lay the © 

" pigeons on the fpinage. Garnifh your difh with par- " 
fley laid in a plate before the fire to crifp. Or you may — 
lay one pigeon in. the middle, and the reft round, and % 
the {pinage between -each pigeon, and a flice of. bacon” © 
on each pigeon. Garnith with flices of bacon, and © 

~ » melted butter in a cup. gar . 


ue To ada daube pigeons. aot 
» 'Taxe a large fauce-pan, lay a layer of ‘bacon, thea ~ 
a layer of veal, a layer of coarfe beef, and another lit- — 
"tle layer of veal, about a pound of veal, and a pound of © 
beef cut very thin, a piece of carrot, a bundle of {weet — 
herbs, an onion, fome black and white pepper, a blade — 
‘or two of mace, four or five cloves, a little cruft cf — 
bread toafted very brown. Cover the fauce-pan clofe, ~ 
fet it over a flow fire for five or fix minutes, fhake in a 
little flour, then pour in a quart of boiling-water, fhake — 
it round, cover it clofe, and Jet it ftew till the gravy 
is quite rich and good, then ftrain it off and {kim off all — 
the fat. Inthe meantime, ftuff the bellies ofthe pigeons 
with force-meat, made thus: take a pound of veal, a ~ 
pound of beef-fuet, beat both in a mortar fine, an equal 
quantity of crumbs of bread, fome pepper, falt, nutmeg, ~ 
eaten mace, a little lemon-peel cut {mall; fome parfley ~ 
cut {mall, and a very little thyme {tripped ; mix all toges 
ther with the yolk of an egg, fill the pigeons, and flat the — 
‘breaft down, flour them and fry them infrefh buttera lit» 
tle brown ; then pour the fat clean out of the pan, an 
put to the pigeons the gravy, cover them clofe, and le 
them ftew a quarter of an hour, ortill you think they ar 


‘quite enough; then take them up, lay them in a dith, ; 
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pour in your fauce: on‘each pigeor Jaya bay leaf, and 
on the leafa flice of bacon. You may garnifh with a 
demon notched, or let it alone, > 
Note, You may leave out the ttuffing, they will‘ be 
very rich and good without it, and it is the beft way of 
drefling them for a fine made dith. 


Pigeons au piir. | 
Make a good force-meat as above, cut off the feet 
‘quite, ftuff them in the fhape of a pear, roll them in 
the yolk of an egg, and then in crumbs of bread, ftick 


| the leg at the top, and butter a dith to lay them in; 


then fend them to an oven to bake, but. do not let them 
‘touch each other. When they are enough, lay them in 
la dith, and pour in geod gravy thickened with the yolk 
| Of an egg, or butter rolled in four: do not Pour your 


it is a pretty genteel dihh: or, for change, lay -one 
‘pigeon in the:middle, the reft round, and ftewed {pi- 
nage between ; poached eggs on the fpinage. Garnifh 
with notched lemon and Orange cut into quarters, and 
‘have melted butter in boats. ; 


sy 


bi Pigeons froved. 

Take a {mall cabbage lettuce, juft cut-out the heart, 
rand make a force-meat as before, only chop the heart 
of the cabbage and mix with its then you muft fill up 
ithe place, and tie it acrofs with a packthread; fry it 
of a light brown in frefh butter, pour out all the fat, 
Tay the pigeons round, flat them with your hand, fea- 


a pint of Rhenith wine, cover it clofe, and let it flew 
about five or fix minutes; then put in half a ‘pint of 
good gravy, cover them clofe, and let them ftew half 
an hour. Take a good piece of butter rolled in flour, 
thake it in; when it is fine and thick take it up, untie 
it, lay the lettuce in the middle, and the Pigeons round ; 


Over them. Stew a little lettuce, and cut itinto pieces 
for garnifh, with pickled red cabbage. st 


Ae pee ; 3 


| @tavy over the Pigeons. You may garnifh with lemon, 


‘fon them a little with pepper, falt, and beaten mace, . 
(take great care not to put too much fait), pour in half — 


{queeze in_a little lemon juice, and pour the fauce al] _ 


' if Bey 
Note, 


aX 


BE THO. a difh, and pour gravy round it. 
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Note, Or for change, you may finff your pigeons 
with the fame force-meat, and cut two cabbage lettuces. 
into quarters, and ftew as-above: fo lay the lettuce be- 
tween each pigeon, and one in the middle, with the 
Jettuce round it, and pour the fauce all over them. P 


Pigeons jurtout. ‘ 


Force your pigeons as above, then lay a flice of ba- ’ 
con on the breaft, and a flice of veal beat with the back 
of a knife, and feafoned with mace, pepper, and falt,” 
tie it on with a fmall packthread, or two little fine 
kéwers are better; {pit them on a fine bird fpit, roatt if 
them and bafte them with a piece of butter, then with” 
the yolk of.an egg, and then bafte them again with 
crumbs of bread, a little nutmeg and {weet herbs; when _ 
enough lay them in your difh, have good gravy ready, | 
with truffles, morels, and mufhrooms, to pour into your 
difh. Garnifh with lemon. oe 


. Pigeons in compte with white faucew 
. Ler your pigeons be drawn, pickled, fealded, a 

flayed ; then put them into a ftew-pan with veal fweet= 
bread, cocks-combs, mufhrooms, trofles, morels, pep- 
per, falt, a pint of thin gravy, a bundle of {weet herbs, _ 
an onion, aad a blade or two of mace : .cover thei 

élofe, let them ftew half an hour, then take out the 
herbs and onion, beat up the yolks of two or three eggs, 
with fome chopped parfley, in a quarter of a pint Of 
cream, and a little nutmeg ; mix all together, ftir it one _ 
way till thick; lay the pigeons in the difh, and the | 
fiuce all over. »)(carauh with lemon. te, 3) a 


A French pupton of pigerts. oe 
"ane favoury force-meat rolled out like pafte, put it 
ju a buttered dish, lay a layer of very thin bacon, {qi 
pigeons, fliced {weetbread, afparagus tops, smufhroom 

“cocks-combs, a palate boiled tender and cut into pie 
and the yolks ofthard eggs; make another force-m 
and Jay over like a pye, bake it; and when enough t 
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Pigeons boiled with rice. 


Taxe fix pigeons, tuff their bellies with parfity, 
pepper and falt, rolled in a very little piece of butter; 
| put them into a quart of mutton broth, with a litile 
Beaten mace, a bundle of fweet herbs, aid an’ onion; 
cover them clofe, and let them boila full quarter of an 
| hour; then take out the onion and {wect herbs, and take 
| 2 good piece of butter rolledin flour, put itin and give \ 
it a fhake, feafon it with falt, if it wants it, then’ have 
| ready half a pound of rice boiled tenderin milk; when’ 
it begins to be thick (but take creat care it does not 
burn), take the yolks of two or threé eggs beat ap 
| with two or three fpoonfuls of cream anda little nut- 
| meg, ftir it together till it is quite thick, then take up’ 
the pigeons and lay them in a difh; pour the gravy ta’ 


| the rice, ftir all together and pour over the pigeons. 


— 


~Garnifh with hard eggs cut into quarters: -- 
a De eit : 
1 “e , a 

Wet 2 oe Pigeons tranfmogrified: 


Taxe your pigeons, feafon them with pepper and falt, 
| take a large piece of butter, make a pofi-pafte, and’ 
roll each pigeon in a piece of pafte ; tiethem inacloth, 
fo that the pafte do not break ; boil them in-a good 
deal of water. They will take an hour and a half boil- 
ing ; untie them carefully that they do not break; law 
them in a dith, they will eat exceeding good and niece,» 


QoQ 


and will Pielela nce enough of avery agreeable: relith. 


| Pigeons in fricandos: . 
Arrer having truffed your pigeons with their legs 
in their bodies, divide them in two, and lard them with 
bacon; then lay them in a ftew pan with the larded fide 
downwards, and two whole leeks cat {mall, two laddle- 
fuls of mutton broth, or veal gravy; cover them clofe 
over a very flow fike,-and when they are.enough make 
“your fire very brifk, to-wafte away what liqoor remaius: 
when they are“of a fine brown take them up, and pour 
} out all the fat that is left in'the pan, then pour in foie. ” 
\- L2 Ls BP aK veal 
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veal gravy to loofen what fticks.to. the pan, and a its 
tle pepper; ftir it about for two or three minutes andi 


pour it over the pigeons, >This is a pretty little sa 


difh. 
To roaft pigeons with a farce. — : a 
Maxe a farce with the livers minced fmall, as much 
{weet fuet or marrow, grated bread, and hard egg, an: 
equal quantity of each; feafon with beaten mace, nut- 
mig, a fittle pepper, falt, and a little fweet herbs; mix. 
all thefe together with the yolk of an-egg, then cut the: 
ficin of your pigeon between the legs and the body, and~ 
«» very carefully with your finger raife the {kin from the® 
fiefh, but take care you do not break it; then force: | 
them with this farce between the fkin-and fleth, then, 
trufs the legs clofe.to keep it in; {pit them and roaft. | 
them, drudge them with a little flour, and bafte them). 
with a piece of butter; fave the gravy which runs from: 
them, and mix it up with a little red wise, a little’ of¢ 
the farce-meat, and fome nutmeg. Let it boil, then: | 
thicken it with a piece of butter rolled in flour, and the 


sy. 


yolk of an egg beat up, and fome minced lemon; when,” 

> enough lay the pigeons in the difh, and pour in the: 
fauce. Garnifth with lemon. Behe hy me 

it % ’ -* ¢ 


Todrefs pigeons ala feliel- Ma 

First ftew your pigeons in a very little-gravy tila 
enough, and take diferent forts of fieth according toe 
your fancy, @c. both of-butchers- meat and fowl; chopy 
it {mall,. feafon it with beaten mace, cloves,’ pepper, 
and fait, and beat it in a mortar till it is like-paite ; "rol ei 
your pigeons init, then roll them in the yolk of an egg, 
thake. flour and crumbs of bread thick all over, have 
‘ready fome beef-dripping or hog’s lard boiling ; frye 
them brown, and lay them in your. difh. Garailh with 
“fried parfley. vi a | 


Wie Pigeons in a'hole. 


TAKE your. pigeons, feafon them with beaten mace;. 

» pepper, and falt; put a little piece of butterin the bel+” 
Jy, lay them in a. difh, and pour a little batter albove 

. them, made with a quart of milk and eggs, and fe 


ie ar Kage 
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or five fpoonfuls of flour. * Bake it, and fend it to ta= 
| ble. - It isa good difh.- . 
\ 

3 f \ 

: . Pigeons in pimlico.. 
‘Taxes the livers, with fome fat and ‘lean* of ham or’ 
| bacon, mufhrooms, truffles, parfley, and fweet herbs ;° 
| féafon with beaten mace; pepper, and falt; beat all 
/this together, with (Wo raw eggs, put it into the bel- 
lres, roll them in’a thin flice of veal, over that-a thin 
| flice of bacon, wrap them up in white paper, fpit theur 
ona fmall {pit, and roaftthem. In the mean‘time, make 
|for them a ragoo of trufles:and mufhtooms chopped 
fmall, with: parfley cut‘{mall ;put to’ it half a pint of: 
good veal gravy, thicken® with ‘apiece of butter rolled 
an flour. An hour will do your pigeons ; ‘bafte then, 
when enough, lay them in your dith, take-off the pauper, 
}and pour your fauce over theni. Garnifly with’ patties; 
made thus: take veal and cold ham, beef fuet, an'equal 
/quantity, fome muthrooms, fweet herbs, and ‘{pice, 
ichop them fmall, fet them on'the fire, and moiften with - 
‘milk or cream ; then make a little puff- pafte, roll it and 
imake little patties; about an inch deep and two inches 
long ; fill them with the above ingredients, cover them 
iclofe and bake them; lay fix of them round a dith. 


To juge pigeons. - 

Putt, crop, and draw pigeons, but don’t wafh them ; 
fave the livers and put them in fealding water, and fer 
them on: the fire-for-a minute:or two’; then take them 
jout and mince them fmiull, and bruife them, with the 
back of a {poon ;’mix with’ them a little pepper, fale, 7 
grated nutmeg, and lemon-peet fhred very fine, chop- 
ped parfley, and two yolks of egos very hard; bruife 
them as you do the liver, and put as much fuet as liver 
fhaved exceeding fine, and as much grated bread; work 
thefe together with raw eggs, and roll it in. freth but: 
ter; put a piece into the crops and bellies, and few up 
the -necks and vents: then dip your pigeons in water, 
and feafon them with pepperand falt as for a DiIe, DYE 
-hem in your jugs, with ‘a piece of celery; ftop them 

A Ea ON | clofe, 


This makes.a fine dish for a-firtt.courfe,- = 
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ped fmall, with parfley; roaft two or three onions,, 
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clofe, and fet them in a kettle of cold water; firfl cover © 
them tlofe, and lay a tile on the top of the jugg, and. | 
let it boil three hours; then take them,out of the jugg, “d 
and lay them: in. a: difh, take out the celery; put ina 4 

iece of butter rolled in flour, fhake it about till it is: ” 
thick, and pour it on your pigeons. Garnifh with lemon... © 


44 To flew pigeons. : 
Sr ason your pigeons with pepper, falt, cloves, MACEy» | 
and fome fweet herbs ;. wrap this feafoning up in a piece: j 
of butter, and put in their bellies; then tie up the neck’ qi 
and vent, and half roaft them; then put them into ave 
‘ftew-pan with a quart. of good gravy, .a little whit ” 
wine, fome pickled muthrooms, a few pepper COMNSs) 
three or four blades of macé,.a bit of lemon-peel, aj 
bunch of {weet herbs, a bit.of onion, and fome oyiters-) 
pickled ; let them ftew till they are enough, then thick- 
en it up with butter and yolks of eggs. Garnith with. 
lemon. sath hea ; eh 
Do ducks the fame» way- 
To drefe a calf’s liver inacaule ~~. 
Taxe off the under fkins, and thred the liver very” 
{mall, then take an ounce of truffles and morels chop-~ 


take off their outermof coats, pound fix cloves, and a7 
‘dozen coriander feeds, add them to the onions, and_ 
pound them together in a marble mortar ; then take” 
them out, and mix them with the liver, take a pint) 
of cream, half a pint of milk, and feven or eight 
new laid eggs; beat them together, boil them, but do 
not let them curdle, fhred a pound of fuet as fmall as 
you can, half melt it in a pan, and pour it into your 
eoo and cream, then pour it into your liver, then mix | 
all well together, feafon it with pepper, falt, nutme 
and a little thyme, and let it ftand tillit is cold: {pre 
“a caul over the bottom and fides of the ftew-pan, an 
put in your hathed liver and cream all together, fold it- 
up in the caul, in the fhape of a calf’s liver, then turn 
it upfide down carefully, lay it in a difh that will beat 
ihe oven, and do it over with beaten egg, drudge at 


I | 


ome 
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with grated. ees and*bake it in an oven.. Serve itz 
up hot for a firft courte. Dante 
To roaft a bM nee a 


Larp it with bacon, fpit it firft, and. roatti its ferve: 
it'up with good gravy. 


To roaf? dediaidiens ; 


Ler them be nicely roafted, but” not* too much;. 
- drudge them with a little flour, and bafte them mo-- 
 derately; let them have a ‘ine rierh, let there be good 
. gravy-fauce in the difh,> and , bread. fauce in bafons,. 
made thus: take a pint of water, put ina good thick. 
piece of bread, fome whole pepper, a blade.or two «f. 
mace; boil it five or fix minutes till the bread is foft,. 
then take out all the fpice, and pour out all the water,. 
only juft enough to keep it moift, beat it foft with a. 
 fpoon, throw in a little-falt, and a good piece of frefly: 
butter 5. ftir: it well together, fet it over the fire for ai 
‘Fainute or two, then put it into a boat. 


To boil partridges.- 


Boit:them in a good deal on water; let them boif’ 
quick, and fifteen minutes-will be fufficient. For fauce. 
take a quarter of a@pint of. cream, anda piece of frefh. 
butter as big-as a large walnut ; flir it one way till it. 
is melted, and pour it into the difh. Bis 

Or this fauce: take a bunch of celery clean .wathed, 
eut all the white very fmall, wafh it again very clean, 
put it into a fauce-pan with a biade of mace, a little 
beaten pepper, and a very little falt; put to it a pint of 
water, let it boil till the water is juit waited away, then 
adda quarter of a pint of cream, and a piece of butter. - 

_ rolled in flour; flir all together, ‘and, when. it is thick’ 
and fine, pour. it over the birds. of 

Or this fauce: take the livers and bruife them fine, 
fome parfley chopped fine, melt a little nice freth butter, 

and than add the livers and parfley to it, {queeze i 

little femon, juft give it a boil, and pour over your bint, 

4) Or-this fance: : take a quarter of a pint of cream, the 
yolk of an 88 beat fine, a little grated nutmeg alittle 
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beaten mace,-a-piece of butter as big as a nutmeg | 
rolled in flour, and one fpoonful of white wine; ftif all 
together one way; when fine and thick, pour it over 
the birds. You may add afew mufitooms. ~ 
Or this fauce: take. a few mufhrooms frefh: peeled, 4 
_and wafh them clean, put them ina fauce-pan with a _ 
little falt, put them over a quick fire, Jet them boil up, 
- then put in a quarter ofa pint ofcream, and a little- 
, hutmeg.: fhake them together with a very little piece of — 
butter rolled in flour, give it two or three fhakes over 
; the fire; three or:four minutes will-do5- then pour it. 
over the birds. 


quart of gravy will be-enough, and let it boil till it is» 
quite thick.. | 4 é ; 
To drefs partridges 01a braifes Brae 
_ Tax two brace, trufs the legs.into the bodies, lard” 
them, feafon.them with beaten mace, pepper arid falt 32 
‘take a ftew-pan, lay flices of bacon at the bottom, — 
then flices of beef, and then flices of veal,’ alf cut thin, ~— 
‘a piece of carrot, an onion’cut {mall, a bundle of-fweet -— 
herbs, and fome whole pepper ? lay the partridges with: 7 
- the brealts dowaward, lay fome thin flices of beef and: | 
veal over them, and fome: parfley fhred fine; . cover 
them, and let them flew eight’ or ten minutes over as 
- very flow fire; then. give’ your pan.a fhake, and: pour in 
a-pint of boiling water; cover it clofe, and let it few 7 
~half an bour over a little quicker fire; then take ont: ” 
your birds, keep them: hot, pour into the-pan’a pint of” 
thin gravy; let them boil till there is about half a pint} 
then {train it off, and fim off all the fat: inthe mean — 
\ time, have a veal fweetbread cur {mally trufles and me- ~ 
4 rels, cocks-combs, and fowls livers, féwed in a pint of 7 
| good gravy half an hour, fome artichoke bottoms and” 
afparagus tops, both bianched in: warm water, anda | 
_ few muthrooms; then add the other ‘gravy to this, and 
‘put in your partridgesto beat; if it is not thick-enough, — 
take a picce of butter rolled in flour, and: tofs up. ati % 
rea 7 “tA eae Sy nr 
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if you will be at the expence, thicken it with veal and: 
ham cullis, but. it will be full as good without. 


patie: To make partridge-panes, 

Take two roaited partridges, and the flefh of a large. 
fowl, a little parboiled bacon, a little marrow or fweet 
fuet chopped very finey a few mufhrooms and moreis- 
chopped fine, trufles, and artichoke-bottoms, feafon 
with beaten mace, pepper, a little nutmeg, falt, {weet 
herbs chopped fine,.and.the crumb of a twopenny loaf 
foaked in hot gravy ; mix all weil together with the 
yolks of two. eggs, make your panes en paper, of a 
round figure, and the thicknefs of an egg, at a proper 
diftance one from another, dip the point of a knife in. 
the yolk of an egg, in order to fhape them; bread them 
neatly, and bake them a quarter of an hour in a quick. 
oven: obferve that the truffles and morels be boiled 
tender in the gravy you foak the bread in. Serve them 
ep for a fide-dith, or they will ferve to garnifh the above- 
difh, which will be a very fine one for a firft courfe. 


Nete, When you have cold fowls in the houfe, this: > - 


makes a pretty addition in an entertainment. 
: BY he. Lda POR pheafants. 3 

_ Piece and draw your pheafants, and finge them, lard’ 
ene with bacon, but not the other,.fpit them, roath. 
them fine, and paper'them-all over the brea ; whem 
they are juft done, four and bafte them with a little 
mice butter, and let them have-a fine white froth ; hen: 
take them up; and pour. good gravy in thedifh, and 
bread-fauce in plates. 


Or you may put water crefles nicely picked and 


wathed, and juft {calded, with gravy in the difh, and’ 
lay the crefles under the pheafants. : 

_ Or you may make celery fauce flewed tender, ftrain-- 
ed and mixed with cream, and poured into the difh. . 

if you have but one pheafant,. take a large fine fowl: 

about the bignefs of a pheafant, pick it nicely with the- 
head on, draw it and trufs it with the head turned as» 
you do a pheafant’s, lard the fowl all over the breatt 
and legs with a largeipiece of bacon cut in little pieces 3. 


when reafted, put. them both in a: difh, and. nobody. | 


\ 
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Ba. haidigs A flewed pheafant. : E 


- 
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‘the head on like a pheafant. You may. fry faufages 


‘ef veal, a little piece of bacon; ai piece of carrot, an” 


- of fowls, artichokerbottoms, and afparagus-tops, if yo 
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will know it. They will thie’ aa hour doing, as the fire 
muit not be too brifk. A Frenchman would order fifii- 


«6 


fauce to them, but then you quite fpoil your pheafantss 


_.Take your pheafant, and {lew it in-veal gravy; take” 
artichoke- bottoms parboiled, fome chefants roalted and 
blanched: when your pheafant is enough; (but it muft.. 
ftew till there is juft enough for fauce, then fkim it,) ” 
put in the chefnuts and-artichoke bottoms, a little beat- 
€n mace, pepper and falt juft enough: to feafon it, and: 
a glafs of white wine, and, if you-don’t.think it thick-’ 
enough, thicken it with a piece of butter rolled in- 
flour ; f{queeze in a little lemon, pour the fauce over the 
pheafant, and have fome force-meat balls fried and puti 
into the dith. . ui 


* 


Note, A godd fowl will do full as well, truffed with? 
inflead of force-meat.balls,. 


. To drefs a pheafant 4 la braife. 5 : dl 
Lay a layer of beef all over your pan; then’a layer™ 


onion ftuck- with cloves, a’ bladé or*two of mace, a] 
{poonful of pepper, black and white, and a bandle of | 
fweet herbs; then lay in the pheafant, lay a layer of | 
veal, and then'a layer of beef to cover it, fet it on? 
the fire five or fix:minutes, then: pour in two quarts of 
boiling’ water; cover it clofe, and let it flew ve vo 
foftly an hour and a half, then take’up your pheafant,® 
Keep it hot; and let the gravy boil till there is abouts 
@ pint; then-ftrain.it off, and put it in-again, and put! 
in a veal fweetbread, fir being dtewed with the phea- 7 
fant, then put in fome trufles and morels, fome: livers? 
ye 
have them ;.let all-thefe fimmer in the gravy:about five” 
or fix minutes, then add tio {poonfals of catchup, tiv 7 
of red wine, and:a little piece of batter rolled in<floury:” 
fhake all together; put’ in your pheafant, let them flew 
all together with a‘few mufhyooms about five or fix mis 
wutes -more, then take up your pheafant, and pour y 
ii i ‘ vra 
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ragoo all over, withsa few force-meat balls. -Garnifh 


withlemon. You may lard it, i? you chufe, 


To boil a pheafant. 


Take a fine pheafant, boil it ina good deal of wa- 


~“ 


ter, ‘keep your water boiling; half an hour will doa . 


fmall one, and three quarters of an hour a large one. 


Let your fauce be celery ftewed and thickened with: | 


cream, and a little piece of butter rolled in flour; take 
up the pheafant, and pour the fauce all over. . Garnifh 
with lemon. Obferve to ftew your celery fo, that the 
Jiquor will not be all wafted away before you put your 
cream in; if it wants falt, put in fome to your palate. 


To roaft fnipes or weodcocks. 

Spit them on a fmall bird-fpit, flour them and bafte 
them with a piece of butter, then have ready a flice of 
bread toafted brown, lay-it-in a difh, and fet it under 
the fnipes for the trail to drop on; when they are 
enough, take them up and Jay them on a toaft; have 
ready for two {nipes a quarter of a pint of good beef- 
gravy hot, pour it into the difh, and fet it over a chaf- 
fing-difh two or three minutes. Garnifh with lemon, 
and fend them hot to table. 


_ Snipes.in a furtout, or woodcocks. 

* "Taxe force-meat made with veal, as-much beef-fuet 
hopped and beat in a mortar, with an equal quantity 
of crumbs of bread ;- mix in a little beaten mace, pep- 
‘per and falt, fome parfley, and a little fweet herbs, 
‘mix it with the yolk of an egg, Jay fome of this meat 
round the -dith, then Jay in the {nipes, being firft drawn 
and half-roafted. Take care of the trail, chop it, and 
throw it all over the dih. ' 


your furtout, fome truffles and morels, ‘a few mutfh- 
rooms, a fweetbread cut into pieces, and artichoke- 
bottoms cut fmal]; let all few together, fhake them, 


you want them, beat them up with a fpoonful or two 
of white wine, ftir all together one way, when it is 


. Take fome good gravy, according £6 ahie bignefs of | 


and take the yolks of two or three eggs, according as _ 


thick, take it off, let it cool, and pour it into the fur- — 
" . ee eee ee ia sys. Ut tout: 


~ 


‘ 
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tout: have the yolks of a few hard eggs put in here 
and there, feafon with beaten mace, pepper, and falt, 


. to your tafte ; cover it with the force-meat all over, 
rub the yolks of eggs all over to colour it, then fend it 
to the oven, (half an hour does it), and fend it hot to) 
table. : Ce are ; 


To boil fnipes or woodcocks. 

Boil them in good ftrong broth, or beef-gravy made 
thus: take a pound of beef, cut it into little pieces, 
put it into two quarts of water, an onion, a bundle of 
{weet herbs, a blade or two of mace, fix cloves, and’ 
fome whole pepper; clover it clofe, let it boil till about 
half walled, then ftrain it off, put the gravy into a 


» fatice-pan with falt enongh to feafon it, take the faipes. 


and gut them clean, (but take care of the guts), put 
them into the gravy and let them boil, cover them clofe, 
and ten minutes. will, boihthem,. if they keep boiling. 
In the mean time, chop the guts and liver fmail, take a 
dittle of the gravy the Anipes are boiling in, and flew 
the guts in, with a blade of mace. Take fome crumbs 
‘of bread, and have them ready fried in alittle frefh but- 
ter crifp of a fine’light brown. You muft take about as 
much bread:as the infide of a ftale roll, and rub them” 
‘mall into a clean cloth; when they are done, let them 


ftand ready in a plate before the fire. > hh ra el 
_ When your fnipes are ready, take abont half a pint 
of the liquor they are boiled in, and add to the gute 
two fpoonfuls of red wine, and a piece of butter about 
as big as a walnut, rolled in a little flour; ‘fet them on 
«he fire, fhake your fauce-pan often (but donot ftir it 
with a fpoon) till the butteris.all melted, then put in 
«he crumbs, give your fauce-pan a fhake, take up your 
birds, lay them in the dith, and pour the fauce over 
¢4hem. Garnifh with lemon. . a 


i .» To drefs ortelans. oo 

Spit them fideways, with a bay leaf between ; bafte 
¢hem with butter, and have fried crumbs of bread round 
; ae 4? FR 


the difh. Drefs quails the famé way. 


= 
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“To drefs ruffs and reift. 


Tuey are Lincolnfhire birds, and you may fatten | 


them, as you do chickens, with white bread, milk, and 
fugar: they feed faft, and will die in their fat, if not 
killed in time: trufs them crofs-legged as you do a 


fnipe, {pit them the fame way, but you muft gut them, — 


and you muft have good gravy in the difh, thickened 
with butter and toaft under them. Serve them up 
quick, 


To drefs larks. 


Spit them on a little bird fpit, roaft them: when 
enough, have a good many crumbs of bread fried, and 
throw all over them, and lay them thick round the dih, 


Or they make a very pretty ragoo with fowls livers 


firft fry the larks and livers very nicely, then put them 
into fome good gravy to ftew, jult enough for fauce, 
with a little red wine. Garnifh with lemon. 


To drefs plovers. 


_ To two plovers take two artichoke-bottoms boiled, 
fome chefnuts roafted and blanched, fome fkirrets boil- 
ed, cut all very fmall, mix with it fome marrow or beef. 
fuet, the yolks of two hard eggs, chop all together, 
feafon with pepper, falt, nutmep,“and a little fweet 
herbs, fill the bodies of the plovers, lay them in a fauce- 
pan, put to them a pint of gravy, a glafs of white wine, 


a blade or two of mace, fome roafted chefunuts blanched, 


and artichoke-bottoms cut into quarters, two or three 
yolks of egos, and a little juice of lemon; cover them 
clofe, and let them ftew very foftly an hour. If you find 
the fauce is not thick enough, take a piece of butter 
rolled in flour, and put into the fauce, fhake it round, 
and, when it is thick; take up your plovers, and pour 
the fauce over them. Garnith with roafted chefnuts, 
- Ducks are very good done this way. 
Or you may roait your plovers as you do any other 
cowl, and have gravy fauce in the di. 
Par ga Pt aa Or 
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Or boil them in good celery-fauce, either white or — 
brown, juft as youlike. ta Ae ee 
~. The fame way you may drefs wigeons. . 


To drefs larks pear-fa/hion. | 

You may trufs the larks clofe, and cut off the legs, | 
feafon them with falt, pepper, cloves, and mace ; make - 
a force-meat thus: take a veal fweetbread, as much = 
beef-fuet, a few morels and mufhrooms, chop all fine 
together, fome crumbs of bread, and a few {weet herbs, _ 
a little lemon peel cut fmall, mix all together with the. % 
yolk of an egg, wrap up every lark in force-meat, and q 
thape them like a pear, ftick one leg in the top like the ~ 
flalk of @ pear, rub them over with the yelk of an egg ~ 
‘and crumbs of bread, bake them in a gentle oven, ferve _ 
them without fauce; or they make a-good garnifhtoa | 
‘very fine difh,  - ; “4 
. You may ufe veal, if you have not a {weetbread. 


| To dreft a bare. J: aor 
». As to roafting a hare, I have given full directions’ 
‘in the beginning of the book. | 
eat A jugced hare, a 
Curt it into little pieces, lard them here and there ~ 
with little flips of bacon, feafon them with a very little © 
pepper and falt, put them into an- earthen jug, with — 


‘a blade or two of mace, an onion ftuck with cloves, and — 
‘a bundle of {weet herbs, cover the jug or jar you do | 
dt in fo clofe that nothing ¢an get in, then-fet it ina) 
pot of boiling water, keep the water boiling, and three: ~ 
‘hours will do it, then turn it out into the difh, and take 
‘out the onion and {weet herbs, and fend it to table hot. — 

If you don’t like it larded, leave it out. ; a 
eh To flare a hare Hi ae De 
Garp your hare, and put a pudding. in the bell a 
put it intova pot or fifh-kettle, then put to it two quart 

of ftrong draw’d gravy, ,oné of red wine, a whole — 

temon cut, a faggot of fweet! herbs, nutmeg, peppers — 
a little falt, and fix cloves 3, cover it clofe, and flew it~ 


‘ t beh y" 
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over a very flow fire till it is/three parts done; then 
take it up, put it into a dith, @nd ftrew it over with 
crumbs of bread, a few {weet herbs chopped fine, fome 
Jemon-peel grated, and half a nutmeg, fet it before the 
fire, and baite it till it is all of a fine light brown. In 
the mean time, take the fat off your gravy, and thicken 
it with the yolk of an egg; take fix eggs boiled hard 
and chopped fmall, fome picked cucumbers cut very 
thin; mix thefe with the fauce, and pour it into the 
difh. 
A fillet’ of mutton or neck of venifon may be done’ 

the fame way. 

Note, You may do rabbits the fame way, but it mutt 
be veal gravy and white wine, adding muflhrooms for 
cucumbers. 


Ne , me ‘fol a hare. 


| Curt it iato pieces, and put itinto a lew-pan, with 
blade or.two of mace, fome whole pepper black and 
white, an onion fluck erie cloves, an anchovy, a bun-» 
dle of fweet herbs, and a ioe cut to pieces, and 
‘cover it with water; cover the ftew-pan clofe, let it lew 
till the hare ts tender, but not too much done: then 
take it up, and with a fork take out the hare into a 
clean pan, ftrain the fauce through a coarfe heve, empty 
all out of the pan, put in the hare again with the fauce, 
take a piece of butter as big as-a walunut rolled in flours 
and put in likewife one fpoonful of catchup, and one of 
ted wine; ftew all together ( with a few freth muthrooms,. 
or pickled ones if you have any) till it is thick and 
fmocth; then difh it up and fend it totable. You may 
eut a hare in two, and ttew the fore- quarters thus, and 
Yoait the hind-quarters with a pudding in the belly. 
Hf , 


A phy cfuek. 


4 [Bone the hare, and take out allgthe finews, then cut 
one half in thin flices, and the other half in pieces an 
‘inch thick, flour them and fry them in a little freth 
butter as collops, quick, and have ready fome gravy 
“made g good with the bones of the hate add beef, ‘ptt 
a ee ‘of it into the pan to the hare, fome muttard, and 
K-2 a little 


“a 


A little elder vinegars cover it clofe, and let it do foftly | 


-_ 


legs Aripped to the claw end, and fo trufled with two ~ 


iol 


“clofe to the fhowlders and the firft joints; then take off 7 


_bits, leaving a long trough in the back-bone cpen, that 
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till it is as thick as cream, then difh it up with the head - 
in the middle. 5) ties 


Portuguefe rabbits. ee ye 

I wave, in the beginning of my book, given direc: , — 
tions for boiled and reafted. Get fome rabbits, trufe 
them chicken-fathion, the head muft be cut off, and the = 
rabbit turned with the back upwards, and two of. ns 
fkewers. Lard them, and roaft them with what fauce — 
you pleafe. If you want chickens, and they are to ap~_ 
pear as fuch, they muft be dreffed in this manner ; ‘byt, | 
if athe aes the head muft be fkewered back, and © 
come to the table on, with liver, butter, and parfley, — 
as-you have for rabbits, andthey look very pretty boiled 
and truffed in this manner, and fmoothered with onions $__ 
or, if they are to be boiled~for chickens, cut off the | 
head, and-cover them with white celery-{auce, or rice= — 
fauce toffed up with cream. | Mr ae 


Rabbits furprife. Ss a 
Roast two half-grown rabbits, cut off the heads — 


all the lean meat from the back bones, cut it fmall, and 7 
tofs it up with fix or feven fpoonfuls of cream aud milk, > 
and a piece of butter, as big asa walnut, rolled in flour, |” 
a litte nutmeg, and a little falt, fhake all together tik” 
it is as thick as good cream, and fet it to cool § then ~ 
make a force-meat with a pound of veal, a pound of — 
fuet, as much crumbs of bread, two anchovies, a Hittle = 
piece of lemon-peel cut fine, a little fprig of thyme, and 
a nutmeg grated; let the veal and fuet be chopped very 
fine and beat in a mortar, then mix it all together with? 
the yolks of two raw eggs, place it all round the rab-~ 


you think will hold the meat you cut out with the faveey 
pour it in and cover it with the force-meat, {mooth at 
all over with your hand as well as you can with a raw 
cog, fquare at both ends, throw on a little grated) 
jread, and butter a mazarine or pan, and take them: 
from the drefler where you formed them, and | ace) 
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them/onJt very casenbaye Bake flies three quarters of 
an hour till they aré of a fine brown colour, Let your 
fauce be gravy’ thickened with butter and the juice of a 
lemon; lay them into the dith, and pour in the fauce. 

ki ‘Garnith with orange cut into quarters, and frye? it up 
“for a firft courfe. 


. 


Truss them for boiling, boil them quick’ Aid white 
for fauce take the livers, boil and fhred them, and Hue 
parfley fhred fine, and pickled aftertion buds chopped 
fine, or capers, mix thefe with half ja pint of good 
gravy, a glafs of white wine, a liitle beatemmace and 
nutmeg, a litthe pepper and falt, if mabted, a piece of 
butter as big asa large walnut rolled m four; let it all 
boil together ull it 1s thick, take up the rabbits, and 

pour the fauce over them, 'Garnith with lemon. You 
ey lard them with bacon, if it is liked. , 

“ To drefs rabbits ix caferole. Me 
Divine the rabbits into quarters. You may lard 


_ them, or let them alone, juft as you pleafe, fhake fome~ | 


flour over them, and fry them with lard or butter, then 
put them into an.earthen pipkin with a quart of good 
broth,a glafs of white wine, a little pepper and fal it 
wanted, abunch of {weet herbs, and a piece of butter, 

| as big as a walnut, rolled in flour,; cover them clofe, 

and let them ftew half an hour, then difh them-up, and 
_ pour the fauce over.them. Garnifh with Seville orange, 

_ eut into thin flices and notched; the peel oe | is Cut out 
Tay prettily between the flices, : 


Mutton kebob’d. ; 7 


Take a loin of mutton, and joint it between every 
bone ; feafon it with pepper and falt moderately, grate, 
* 

a {mall nutineg all over, dip them in the yolks of three 
Pegs, and have ready crumbs of bread and {weet herbs, . 
dip them in and clap them together in the fame thane 


To boil rabbits. : : 


“agin, and put it on a fmall fpit, roaft them before a) 


ae fire, iet a difh under, and balte it with a little 


Bpicte of bitter, and then keep buttiag with what comvs 
i “hae it, and throw fome ‘crumbs of bread all over them 
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-a little fale, then the meat, and fo on; put in a little” 
it clofe, hang the difh on the back of two chairs by the ~ 


flicet into five pieces, and draw them through your hand, © 


_ to table in the difh. 


| eidhy under the pork; let thy fat prop on them ; when | 4 
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ops it 1s roalting ; han it 1s aekoant: take it up, and lay 


it in the difh, and have ready haif a pint of good gra- 
vy, and what comes from it; take tWo fpoonfuls of - 
catchup, and mix a tea-fpoonful of flour with it; jand 4 
put to the gravy, ftir it LASS Sher and give it a boil, and 
pour over the mutton, nid 

Note, You muft obferve to take off all the fat of the 
infide, and the fkin of the top of the meat, and fome 
of the fat, if there be too much. When you put in 
what comes from your meat into the gravy, obferve to- 
pour out all the fat. 


4 neck of mutton, called the hafty difb. 


| 
Tice a large pewter or filver difh, made like @ deep | : 
foup-dith, with an edge about an inch deep in the in-. j 
fide, on which the lid fixes (with an handle at top) fo — 
fait, that you may lift it up full by that handle without — 
fallmg. This dith is called a necromancer. Take a 
neck of mutton about fix pounds, take off the fkin, cut 


* 


“it into chops, not too thick, flice a French roll thin, © 
peel and flice a very large onion, pare and flice three 


or four turnips, lay.a row of mutton in the difh, on thar 
a row of roll, then a row of turnips, and then onions, 4 


bundle of bode herbs, and two or three blades of mace 
have a tea-kettle of water boiling, fill the difh and cover — 


ooenake tn ae ee 


sim, have ready three fheets of brown paper, tear each 


light ‘one piece, and hold it under the bottom of the ~ 
dith, moving the paper about ; 3 as fat as the paper © 
burns, light another till all is burnt, and your meat © 
will be enough. Fifteen minutes juit does it, Send it 7 


- Note, This dith was firft contrived then Mr. Rich, and 7 
is much admired by the nobility. ! 


— 


To drefs a loin of pork with onians. — 4 Y 

Taxe a fore-Join of pork, and roaft it as at another ‘ 
time, peel a quarter of a peck of onions, and fli¢e them — 
thin, lay them i in the dripping-pan, which muft be very | 


a” 
4 


. y the: Be 
hi Dok PR ey Ges oy ae ae 
btn ele “UBER ate ES, Reh oo? 


ot): i lea: 

MADE PLAIN ann EASY. 11g 

the pork is nigh enough, put the onions into the fauces 
pan, let them fimmer over the fire a quarter of an hour, 
fhaking them well, then pour out-all the fat as well as 
you can, fhake in a very little four, a fpoonful of vine- 
gar, and three tea-fpoonfuls of muftard, thake all welk 
together, and tir in the muftard, fet it over the fire for 
four or five minutes, lay the, pork in a dith, and the 


onions in a bafon. This is an admirable difh to thofe 
who love onions. 


To make a currey the Indian way. 


Taxe two fmall chickens, fkin them and cat them as 

_ for a fricafey, wafh them clean, and ftew them in about 
a quart of water for about five minutes, then ftrain off 
the liquor, and put the chickens in a clean difh; take 

_ three large onions, chop them fmall, and fry them in 
about two ounces of butter, then put in the chickens, 
and fry them together ull they are brown, take a quar 
ter of an ounce of turmeric, a large fpoonful of ginger, 
and beaten pepper together; and a httle falt to your 
palate: ftrew all thefe ingredients over the chickens 
whilft it is frying, then pour in the liquor, and let it 

~ ftew about half an hour, then put in a quarter of a pint 
of ‘cream, and the juice of-two lemons, and ferve it up. 
The ginger, pepper, and turmeric, muft be beat very 

ne. | 


, 


To boil the rice, 


Pur two quarts of water to a pint of rice, let it boil 
till you think it is done enough, then throw in a {paon- 
ful of fait, and turn it out into a cullendar; then let it, 
ftand about five minutes before the fire to dry, and ferve 
jt up in a difh ‘by itfelf. Difh it up and fend-it to ta- 
ble, the rice in a difh by itfelf. , 


iv f To make a pellow the Indian way. 


Taxe three pounds of.rice, pick and wafh it very 
clean, put it into a cullendar, and Jet it drain very dry ; 
take three quarters of a pound of butter, and put it 

into a pan over a very flow fire till it melts; then put - 
inthe rice, and cover it over very clofe, that it may 
keep all the Ream in; add to it a little falt, fome whole 


~*~ 
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“fivain it; the next day put this foup into a Cure. pany 
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be v AKE Off the fat of a ham, and cut the leam in flices, 4 


pan, with Giase of carrots, parfnips, and onions: cover 


- fome runs of bread, and let peeeemnc! et 3 54 
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. pepper half a dozen blades of mace, a a few cloves, 


ou muft put in a fittle.water to ‘Keep it from burnings 
then firjit up very often, and let it Rew till the rice 1% 
foft. Boil two fowls, and a fine piece of bacon of about 
two pounds weight as common, cut the bacon in two. 
pieces, lay | it.in the difh with the fowls, cover it over. _ 
with the rice, and garniflt it with about half a dozen 
hard eggs, and a dozen of onions fried. whole and very 
brown. 

Note, This is the true Indian: way of dreffing them, — 


Another way to make a pellow, 


Taxes a leg of veal about twelve or fourteen pounds 
weight, an old cock fkinned, chop-both_to pieces, put 
jt into a pot with five or fx blades of mace, fome whole 
white pepper, and three gallons of water, half a pound 
of bacon, two onions, pi fix cloves; cover it clofey } 
and when it boils let it do very foftly till the meat ts 
good for nothing, and abaye two thirds ts wated then ‘ 


with a pound of rive, fet it.over.a very flow fire, take 
great care it doés not.burn; when the rice is very thick © 
and dry, turn it into a ith. Garnifh with hard eggs 
cut in two, and have roalled fowls in another dith, 
Note, You are to obferve, if your rice fimmers too 
faft, it will burn, when it comes to be thick. It mu% — 
be very thick and dry, and dis) rice not boiled to a 


To make ees of bam: 


Beat them well, and Jay them in the bottom of a flew- | | 


your pan, and fet it over a gentle fire: let them flew _ A 
till they begin to flick, then fprinkle on a little flour, y 
aad { torn them; then moiften with broth and veal: -Qtavye | 
Seafon “them ile three or four muthrooms, as many 
trufiles, a, whole leek, fome parfley, and. half a dozen — 
cloves: or initead of a leek, a clove of garlic. Puri in 


ake, 
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for a quarter of an hour; ftrain it, and fet it away for 


ufe. Any pork or ham does for ‘this, that is well made. 


Rules to be cbferved i in all ee, ifhes. 


First, that the Rew-pans, or fauce-pans, and co- 
vers, be very clean, free from fand, and well tinned 3 
and that all the white fauces have a little tartnefs, and 
be very fmooth and of a fine thicktefs, and all the time 
any. white fance is over the fire-keep flirring it one way. 

And as to brown fauce, take great care ho fat {wims 
at the top, but that it be all fmooth alike, and about 
as thick as good cream, and not to tafte of one thing 
more than another. As to pepper and falt, feafon to 


your palate, but do not put too much of either, for — 


that will take away the fine flavour of every thing. As 
to moft made difhes, you may put in what you think 
proper to enlarge it, or make it good; as mushrooms, 
elk dried, frefh, or powdered ; truffles morels, 
cocks-combs ftewed, ox- -palates cut in little bits, arti- 
_ choke-bottoms, either pickled, frefh boiled, or dried 
ones foftened in warm water, each cut in. faux pieces, 
afparagus-tops, the yolks of hard eggs, force-meat 
balls, gc. The belt things to give a fauce tartnefs, are 
mufhroom pickle, white walnut ‘ade elder vinegar, 
or lemon juice. - 


- 


‘CHAP. It. a 
Read this Cuaprer, and you will find how expenfive 
, a thai cooks fauce is. 


The French way of drefing partridges. 


\ HEN they are newly pickled and drawn, finge 
them 3 you muft mince their livers with a bit of 
butter,, fome (Fitted: bacon, green traffles, if you have 
‘any, parfley, chimbol, falt, pepper, fweet herbs, and 
all fpice. The while being minced together, put it 
into the infide of your partridges, then {top both ends 
an 4 


a 


~ 
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of them, after which give them a fry in the flew-pan + j 
_ urat being done; {pit them, and wrap them up in flices 
of bacon and paper; thentakea flew-pan, and having | 
| put in an onion cut into fljees, a carrot cut into little*) 
bits, with a little oil, give them a few toffes over the 
fire; then moiften them with gravy, cullis, and a little 
effence of ham. Put therein half a lemon efit into flices, 
four cloves of garlic, a little fweet bafil, thyme, a bay 
leaf, a little parfley, chimbol, two glafies of. white 
_ wine, and four of the carcafles of the partridgés; let © 
them be pounded, and put them in this fauce. When © 
the fat of your cullis is taken away, be careful to make - ; 
—ibrelifhing ; and after your pounded livers are put into 
your cullisy you muft ftrain them througha fieve. Your — 
partridges being done, take themroff: as alfo take off 
the bacon and’ paper, and Jay them in your difh with: 
your fauce over them. ~ } ei Pesca 8 7 
This difh I do not recommend ; for I think itan odd ~~ 
jomble of trafh ;. by that time the cullis, the effence of — 
ham, and all other ingredients are reckoned, the par- 
tridges will come to a fine penny. But {uch receipts as 
this is what you have in moft books of cookery yet 
printed. LP 


ye 


To make effence of ham ) Ss 
Taxe the fat off a Weftphalia ham, cut the lean i 
flices, beat them well and lay them in the bottom of a 
ftew-pan, with flices of carrots, parfnips, and onions ;> y 
cover your pan, and fet it over a gentle fre. Letthem ~ 
ftew till they begin to flick, then fprinkle on a ‘little _ 
flour and*turn them; thén moittea with broth and veal 
gravy ;.feafon with thrée or four mufhrooms, as “many 

trofiles, a whole leek, fome bafil, parfley, and half a 
dozen cloves or, inftead of the leek, you may put a- 
clove of. garlic. © Put in fome crufts of bread, and let . 
them fimmer over the fire forthree quarterséf an-hour, 
Strain it, and fet it by for ufe. | mae RL PRI, 

A cullis Sor all : forts of ragod. Ke by 

Having cut three pounds of lean veal, and half a 4% 
pound of ham, into flicés, lay it into the bottom fi ale 
icw-pan, put in. carrots aad parfnips, and an onion — ; 
She SET EN Bag ~ , a a . Miced 
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fliced ; cover it, and fet it a ftewing over a ftove: when 
it has.a good colour, and begins to ftick, put to it a 
little melted butter, and fhake in a little flour, keep it 
moving alittle while till the flour is fried ; then moitten 
it with gravy and broth, of each a like quantity, then 
put in fome parfley and bafil, a whole leek, a bay leaf, 
fome mufhrooms and truffles mineed {mall, thtee or four 
cloves, and the cruft of two French rolls: Jet all thefe 
fimmer together for three quarters of an hour; then 
take out the flices of veal; {train it, and keep it for all 
forts of ragoos. Now compute the expence, and fee if 
this difh cannot be dreffed full as well without this ex- 
pence. 


A cullis for all forts of butcher's meat. 


You muft take meat according to your company; if” 
ten or twelve, you cannot take lefs than a leg of veal 
and a ham, with all the fat, fkin, and outfide cut off. 


Cut the leg of veal in pieces, about the bignefs of your 
-fift, place them in your {tew-pan, and then the flices of 
ham, two carrots, an onion cut in two; cover it.clofe, 


Jet it ftew foftly at firft, and as it begins to be brown, 
take off the cover and turn it, to colour it on all. fides 
the fame; but take care not to burn the meat. When - 
it is a pretty brown colour, moiften your cullis with 


broth made of beef, or other meat; feafon your cullis 


with a little {weet bafit, fome cloves, with fome garlic 


iy 


fr a lemon, cut it in flices, and put it into your-cul- 
lis, with fome mufhrooms, Put into a ftew-pana good 
- lump of butter, and fet it over a flow fire; put into it 
two or three handfuls of flour, ftir it with a wooden ladle, 
and let it take a colour; if your cullis be pretty brown, 
you muft put in fome flour.” Your flour being brown 
with your cullis, then pour it very foftly into your cul, 

lis, keeping your cullis ftirring with ‘a wooden ladle, 
then Jet your cullis flew foftly, and fkim off all the fat,” 
put in two glafles of Champaign, or other white wine; 
_ but take care to keep your cullis very thin, fo that you 
» may take the fat well off and clarify it. To clarify:it, | 

you muft put it in a fleve that draws well, and cover i¢ - 
-clofe, and let it boil without uncovering, till it boils 
ve ever rs thet uncover it, and take off the fat that is round 


iy ) ; the 
aes) j,i 

1 4 , ¢ 

+ "he 


~? 


OF EE PES OTT? Lie See eS RES PERS rou 


10 «6 Tut ART oF - COOKERY 


the few- -pan, then. wipe it off the cover alfo, and covet 
it again. When your cullis is done, take out the meat, — 
and ftrain your cullis through a filk ftrainer. This cul- 
lis 1 is for all forts of ragoos, fowls, pies, and. terrines. , 


‘ Cullis the Italian way. 


Pur into a ee: -pan half a ladleful of cullis, as PORE 4 
effence of ham, half a ladleful of gravy, as much of 
broth, three or four onions cut into flices,- four or five . 
cloves of garlic, a little beaten coriander feed, with a 
lemon pared and ‘cut into flices, a little tweet bafil, 
mofhrooms, and good oil ; put all over the fire, let it 
ftew a quarter of an eerste take the fat well off, let it ~ 
be of a good tafte, and you may ufe it with all forts of 
meat and fith, particularly with glazed fifh. This fauce 
will do for two chickens, fix pigeons, quails, or duck- 
lins, and all forts of tame and wild fowl. Now this 
Italian or French fauce, is faucy. 


par Cullis of craw-fifb._ 


~ You muft get the middling fort ear fith, es 
them over the fire, feafoned with falt, pepper, and 
onion cut in flices; being done, take them out, pick — 
them, and keep the tails after they are fealded, pound | 
the reft together in amortar 5 the more they are pound- } 
ed the finer your cullis will be. Take a bit of veal, the. 
bignefs of your filt, with a {mall bit of ham, an onion 
cut into four, put it in to fweat gently ; : if it Ricks but ~ 
‘a very little to the pan, powder it a little. Moiften it — 
with broth, put in fome cloves, fweet bafil in branches, | ; 
fome mufhrooms, with lemon pared and cut in flices: _ 
being done, fkim the fat well, let it be of a good talte j 
then take out your meat witht a {kimmer, and go on ta 


thicken it a little with effence of ham: then put in your 


craw-fith, and ftrain it off. Being ftrained, was it for ! 
a firft ‘courfe of craw- ith, 4 


A avhite cullis. 
Tanna piece of veal, cut it into {mall Bits, witht 4 


’ fome thin flides of ham, and two onions cut jue Touts 


a ae moiften it with broth, feafoned with mufhrooms, — 


a bunck / 


$ 
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a bunch of parfley, green onions, three cloves, and fo 
let ic flew. Being fltewed, take out all your meat and 
roots with a fkimmer, pat in a few crumbs of bread, 
and let it ftew foftly; take the white of a fowl, or two 
chickens, and pound it in a mortar ; being well pound- 
ed, mix it in your cullis, but it muft not boil, and your 
cullis muit be very white; but, if it is not white enough, 
you muft pound two dozen of {weet almonds blanched, 
and put into your cullis; then boil a glafs of milk, and 
put it into your cullis ; let it be of a good tafle, and 
ftrain it off; then put it in a fmall kettle, and keep it 
warm. You may ufe it for white loaves, white cruit of 
bread, and bifcuits. 


Sauce for a brace of partridges, pheafants, or ary thing 
you pleafe. | 
Roast a partridge, pound it well in a mortar with 
the pinions of four turkeys, with a quart of ftrong gra- 
vy, and the livers of the partridges, and fome truffles, 
and let it fimmer till it be pretty thick, let it and in a 
difh for a while, then put two glaffes of Burgundy into 
a ftew-pan, add the eflence of ham, Jet it bail for fome 
time, feafon it with good {pice and pepper, lay your 
partridges, dc. in the difhy and pour your fauce in, 
Lhey will ufe as many fine ingredients to few a pi- 
geon or fowl, as will make a very fine dith, which is 
equal to boiling a leg of mutton in champaign. - 
At would be needlefs to name any more, though you 
have much more expenfive fauce than this; however, I 
think -here is enough to fhew the folly of thefe Gne 
French cooks. In their own country they will make a 
grand entertainment with the expence of one of thefe 
difhes; but here they want the little petty profit ; and, 
by this fort of legerdemain, fome fine eltatesare jugsled 
anto France. raat 
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'Fo make a number of petty little dithes,.fit for a — 
fapper, or fide-difh, and little corner difhes for a - 
great table; and the reft you have in the CHAp- 
ER for Lent. | 
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: 
Hogs ears forced. ° . 


+4 AKE four hogs ears, and half boil them, or take 

them fonfed ; make a force-meat thus: take half — 
a pound of beef-fuet, as much crumbs of bead; an an- 
chovy, fome fage, boil and chop very fine a litle par- — 
fley ; mix all together with the yolk of an egg, a little | 
pepper, flit-your cars very carefully to make a place for — 
your ftoffing, fill them, flour them, and fry them in © 
frefh butter till they are of a fine brown ;_ then. pour , 
outall the fat clean, and put to them half’a pint of | 
gravy, a glafs of white wine, three tea-fpoonfuls of | 
muftard, a piece of butter as big as a nutmeg, rolled in 
flour, a little pepper, a fmall onion whole; cover thém | 
élofe, and let them ftew foftly for half an hour, fhaking — 
your pan now and then. When they are enough, Jay | 
them in your dith, and pour your fauce over them ; but | 
firtt take out the onion. This makes a very pretty difh ; © 
but if you would make-a fine large dith, take the feet, » 
and cut all the meat in {mall thin pieces, and ftew with | 


‘the ears. Seafon with falt to your palate. 


To force cocks-combs. 


Panna your cocks-combs, then open them with the - 
point of a knife at the great end: take the white of a 7 
fowl, as much bacon and beef-marrow, cut thefe {mall, 7 
and beat them fine in a marble mortar; feafon them” 
with falt, pepper, and grated nutmeg, and mix it with 
‘an egg ; fill the cocks-combs, and flew them in a little | 
ftrong gravy foftly for balf an hour, then flice in fome 
frelh mofhrooms ‘and a few pickled ones; then beat up 
the yolk of an egg ina little gravy, ftirring it, ise 

as with | 
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with falt. When they are enough, difh them up in 
little difhes or plates. 


To preferve cocks-combs. ” 
Let them be well cleaned, then put them into a pot, 
with fome melted bacon, and boil them a little ; about 
half an hour after, add a little bay falt, fome peppers 
alittle vinegar, a lemon*fliced, and an'onion‘ttuck with 
cloves. When the bacon begins to ftick to the pot, 
take them up, put them into the pan you would keep 
them injlay a cleat linen cloth ¢ éver them, and pour 
melted butter clarified over them, to keep them clofe 
‘fromthe air. Thefe make a pretty plate at a fuppers 


To preferve cr pickle pigs feet and ears. 

Taxe your feet and ears fingle, and wath them well, 
fplit the feet in two, puta bay leaf between every foot; 
put in almoft, as much water as will cover them. When 
they aré well fteamed, add to them cloves, mace, whole 
pepper, and ginger, coriander feed and falt, according 
to your difcretion; put to them a bottle or two. of 
-Rhenifh wine; according” to the quaftity you do, half 
a fcore bay leaves, and a bunch of {weet herbss. Let 
them boil foftly till they are very tender, then take. . 

‘them out of the liquor, lay them in an earthen pot, 
then flrain the liquor over them: when they are cold, 

cover them down clofe, and keep them for vfe. 

You fhould let them ftand to be cold; fkim off al} 

| ‘the fat, and then put in the wine and [pice. 

- They eat.well cold; or at any time heat them in the 
jelly, and thicken it ith a little piece of butter rolled 
in flour, makes a very pretty dith; or heat the ears, 
“and take the feet clean out of the jelly, and rol] it in 

the yoke of an egg, or melted butter, and then in 
-erumbs of bread, and broil them; or fry them in freils 

“butter, lay the ears inthe middle, and the feet round, 

and pour the fauce over, or you may cut the ears iu. 
‘long flips, which is better: and, if youchufe it, makea 
ties brown gravy to mix with them, a glafs of white 
-wine and fome muftard, CEES witha pieoe of but- 
ter rolled im flour. | 
' 1} 2 4 : ce : 
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To pickle: ox-palates. 


Taxes your palates, wafh them well with falt and wa- 
ter, and put themina pipkin with water and fome falt 5. 
and when they are ready.to boil, fkim them well, and: 
put to them pepper, cloves, and mace, as much as wilh 
give them a quick tafte.. When they are boiled ten- 
der, (which will require four or five hours), peel them 
and cut them into {mall pieces, aad let them cool; then 
make the pickle of white wine and vinegar, an equal. 

‘quantity; boil the pickle, and put in the {pices that 
were boiled in the palates; when both the pickle and, 
palates are cold, lay your palates ina jar, and put to 
them a few bay leaves, and a little frefh fpice 5 pour the. 
pickle over them, cover them clofe, and keep them for: 
ufe. ° ! aoe 

Of thefe you may at any time make a’pretty little: 
dith, either with brown fauce or white; or butter and: 
muftard and a fpoonful of white wine 3 or they are rea; 
dy to put in made difhes.. — 


/, 


“ 


Jo flew cucumbers. 


Pare twelve cucumbers, and flice then asthick as a — 
crown piece, and put them to drain, and then Jay them: | 
in a coarfe cloth ull they are dry, flour them, and fry: 
them brown in butter ; pour out the fat, then put to — 
them fome gravy, a little claret, fome peppery. cloves, — 
and mace, and let them flew a little, then roll a bit of — 
butter in four, and tofs them up; feafon with falt 
you may add a very little mufhroom pickle. — as 


= : i a } a és Ja etiae- a: 
To ragoo cucumbers. Pen 


~- 


Take two cucumbers, two onions, flice them, andi 
fry them in a little butter, then drain themiin @ fievey. 
“put them into a fauce-pan, add fix fpoonfuls-of gravys. 
two of white wine, a blade of mace: let them: ftew. five: ” 
or fix:minutes; then take a piece of butter as big as a 
walnut, rolled.in flour, fhake. them. together, and when 
it is thick, difh them up.. gn ee 

| A foicafy 
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A fricafey of kidney-beans. 

Taxe-a quart of the feed, when dry, foak them all 
night in river water, then boil them on a flow fire till 
quite tender; take a quarter of a peck of onions, flice 
them thin, fry them in butter till brown; then take 
them out of the butter, and put them in a quart of 
ftrong draw’d gravy. Boil them till you may math them 
fine, then put in your beans, and give them a boil or 
two. Seafon with pepper,, falt, and nutmeg. 


: . To drefs Windfor-beans. 

Taxe the feed, boil them till they are’ tender, ther 
blanch them, and fry them in clarified butter. Melt bue- 
ter, with a drop of vinegar, and pour over them. Stew 
them with falt, pepper, and nutmeg. | 

Or-you may eat them with butter, fack, fugar, and 
a little powder of cinnamon. 


| To make jumballs. 

Take a pound of fine flour, and a pound of fine pow- 
der fugar, make them into a light palle with whites of 
eggs beat fine: then add half a pint of cream, half a 

ound of frefh butter melted, and a pouad of blanched 
almonds well beat. Knead them all together thoroughly 
with a little rofe water, and cut ont your jumballs in 
what figures you fancy; and either bake them inva 
gentle oven, or fry them in freth butter, andthey make 
a pretty fide or corner difh. You may melt a litle 
butter with a fpoonful of fack, and throw fine fugar alt 
vover the difh. If you make them in pretty fgures, 
“they make a fine little dith, | : wy 
Gis, . a a 
Restate, To make a ragco of onions. 
_. 'Faxe a pint of little young onions, peel them, and 
take four large ones, peel them end cut them very {mall ; 
put a quarter of a potnd of good butter into a tlew- 
pan, when it is melted amd done making a noite, throw 
jn. your onions, and fry them till they begin to look a 


little brown; then fhakeina little flour, and thake them — 


sound till they. are thick; throw ia a little falt, a litre. 
-tbeatéa’ pepper, a quarter of a pint of good gravy, and 
aii" é 3 aA ey Wa ety 
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a tea fpoonful of muftard: Stir all together, and whem 
_ tis well tafted, and ‘of a good’ thicknefs; pour it into~ — 
your-difh, and. garnifh it with fried crumbs ‘of! bread. 
and rafpings. They, make a pretty little difh, and are 4 
very good. You may flrew rafpings inthe room of four. 
if you pleale. ! 


A ragoo-of oyfterss er 
Open twenty large oyfters, take them: out of theirs 
liquor, fave the liquor,.and dip the oyfters in a batter® 
made thus: take two, eggs, beat them-well; a little le- ~ 
mon peel grated) a little nutmeg grated, a blade of mace: : 
pounded tine, a. little parfley chopped fine, beat alk: — 
together with a little flour, have ready fome butter or _ 
dripping in a ftew-pan; when it boils dip in your: i 
oyiters, one by one, into the batter, and fry them of a> » 
fine brown; then with an egg-flice take them out, and’: 
lay them in a difh before the fire. Pour the fat out of: 
the pan, and fhake a little flour over the bottom of the 
_ pan, then rub a little piece of butter,.as big asa {mall _ 
‘walnut, all over with your knife, whilft-it is over the: — 
fire; then pour in three fpoonfuls of the oyfter liquor ~ 
ttrained, one fpoonful of white wine, anda quarter of a’ 
pint of gravy; grate a little nutmeg, ftir all together, . 
‘throw in the oyfters, give the pan a tofs round, and 
-when the fauce is of a good thicknefs, pour all into the — 
difh, and garnifh with rafpings. . 


; 
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A rags of afparagus. an | 

Scxare a hundred of grafs very clean, and ceier : 

jt into cold water. When you have {craped all, cut as 4 
far as is good and green, about an inch long, agg ake’ 

. two heads*of endive clean wafhed and picked, cut it — 
very fmall, a young lettuce clean wafhed and cut {mall, | 
a large onion peeled and cut {mall 3 put a quarter ofa — 
pound of butter into a ftew-pan, when it is melted — 
» throw in the above things; tofs them about, and fry | 
“them ten minutes; then feafon them with a little pep- — 
per and falt,sfhake in a little flour, tofs them about, — 
then pour in half a pint of gravy, let them ftew ull 4 
the fauce is very thick and good; then pour all into © 
Botta OER ae et "your | 
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your difh. Save afew of the little tops of the gials to: 
garniih the dith. : 


A ragoo of livers: 

Take as many livers as you would have for your 
difh. A turkey’s liver and fix fowls livers will make a: 
pretty difh. Pick the galls from them, and throw them 
into cold water; take the fix:livers, put them in a: 
fauce-pan with a quarter of a pint-of gravy, a fpoonful 
of mufhrooms, either: pickled or frefh, a fpoonful. of 
eatchup, alittle bit of butfer, as big.asa nutmeg, rolled: 
in flour; feafon them with pepper and falt to your pa-. 
‘fate. Let them ftew foftly ten minutes ;.in the meas 
while, broil the turkey’s liver nicely, lay it in the mid- 
dle, and the ftewed livers round.» Pour. the. fauce all. 
over, and garmfh with lemon. | 

Rare To ragoo caulifiowers.- 
. Lay’a large cauliflower in water, then pick it to 
‘pieces, as if for pickling : take a quarter of a pound of: 
- butter, with a {poonful of water, and melt it ina ftew- 
pan, then«throw-in your cauliflowers, and fhake them. 
about often till they are quite tender; then fhake in a. 
little flour, and tofs the pan about. Seafon them with 
a little pepper and falt, pour in half a pint of good 
gravy, let them ftew till the fauce is thick, and pour it 
all into a little dish. Save a. few little bits of cauli-. 
flower, when ftewed in the butter, to garnifh with. 


Steaved peafe and lettuce. 


Take a quart of green peafe, two nice lettuces clean 
wathed and picked, cut them {mall acrofs, put all into 
a-fauce-pan, with a quarter of a pound of butter, pep- . 
per and falt to your palate; cover them clofe, and let | 
' -them ftew foftly, fhaking the pan often. Let them ftew 

ten minutes, then fhake in a little four, tofs them round, 
- and- pour in half a pint of good gravy ; put ina little 

bundle of fweet herbs and an onion, with three cloves, 
and a blade of mace ftuck in it. Cover it clofe, and let 
them ftew a quarter of an hour; then take out the onion 
and fweet herbs, and turn it all into a dish, Ifyou 
oi NAL rn tenes find 
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find the fauce not thick eniteh, akers in a hate more 
flour, and let it fimmer, then take it up. 


oe 


Cod-founids brailed-with gravy, 


Scatp them in hot water, and rub them with falt | 
well; blanch them, that is, take off the black dirty 


fixin, ‘then fet them on'in cold water, and let them fim 


mer till they begin to be tender; take them out. and - 


flour them, and boil them on the gridiron. In ‘the 
mean time, take a little good gravy, a little muftard,'a 


little bit of butter rolled im flour, give it a boil, feafon 


it with pepper and falt. Lay the founds in ee difh, 


and pour your fauce over them. 


A eM Bibiee bay: | hee. 


- Taxe a fine white-heart deus about as big ag 


a quarter of a peck, lay it in water two or three hours,. 
then half boil it, fet it in a cullendar to drain, them 
very carefully cut out the heart, but take great care not 
to, break off any of the outfide leaves, fill it with force- 
meat made thus: take a pound of veal, half a pound 


of bacon, fat and lean together, cut them fmall, and 


beat them fine in a mortar, with four eggs boiled hard. 
Seafon with pepper and falt, a little beaten mace, a 
wery little lemon peel cut fine, fome parfley chopped 
fine, a very little thyme, and two anchovies: when they 
are beat fine, take the crumb, of a fale roll, fome mufh- 
‘yooms, if you have them, either pickled or freth, and: 


the heart of the cabbage you cut out, chopped fines. 


Mix all together with the yolk of an eos then ll the 
hollow part of the cabbage, and. tiesit with a pack- 


thread; then lay fome flices of bacon in the bottom of © 


a ftew-pan or fauce-pan, and on that a pound of coarfe 


lean beef, cut thin; put in the cabbage, cover it clofe,. 


-and let it flew over a flow fire till the bacon begins to: 


“ ftick to the pan, fhake in a little flour, then pour ina’ 
quart of broth, an onion ftuck with cloves, two blades* 


of. mace, fome. whole pepper, a little bundle of Iweet 


herbs, cover it clofe, and let it ftew very foftly hist hoer 


a boil, 


and a half, put ina glafs of red wine, give it 
then take it paid lay it in the duh, aad Arain the gravy 
| and: 
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and pour overs. untie it fir. This is a fine fide-dith, 
-and the next day makes.a fine hafh, with a veal fteak 
nicely. broiled’ and laid on it. ; 


SS 


Stewed red cabbage. 

Taxe a red cabbage, lay it in cold water an hour, 

‘ then cut it-into thin flices acrofs, and cut it into little 

pieces, Put it into a flew-pan, with a pound of fau- 

fages, a pint of gravy, a little bit of ham or lean ba- 

-con ; cover it clofe, and let it flew half an hour; then 

take the pan off the fire, and {kim off the fat, fhake in 

a lictle flour, and fet it on again. Let it ftew two or 

_ three minutes, then lay the faufages in your difh, and 

pour the reft-all over. You may, before you take it up,, 
put in half a fpoonful of. vinegar. | 


| Savoys forced and flewed. ¢ | 
_ Taxe two favoys, fill one with force-meat, and the 
other without. Stew them with gravy; feafon then» 
with pepper and falt, and, when they are near enough, 
take a piece of butter, as big a3 a large walnut, rolled 
in flour, and put in. Let them® ftew till they are 
enough, and the fauce thick; then lay them in your 
difh, and pour the fauce over them. Thefe things are. 
beit done on a ftove. — | 
| To force cucumbers. | 
| Taxe three Jarge cucumbers, fcoop out the pith, fll 
them with fried oyfters, feafoned with pepper and fale ;. 
_ put on the ptece again you cut off, few it with a coarfe » 
thread, and fry them in the butter the oyfters are fried 
in: then pour out the butter, and {hake ina little flonry 
pour in half a pint of gravy, thake it round, and put-in 
the cucumbers. Seafon it with-a little pepper and falt ; 
let them ftew foftly till-they are tender, then lay them: 
“in w plate; and pour the gravy, over them; of yourmay” 
force them with any fort of force-meat you fancy, and 
fry them in hog’s lard, and. then flew them in gravy 
and.:red wines = 5 | 
kay ‘ . Ce iy eededa: 


any. 
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| t ihee! faufages. i 2 ‘ 

Taxe haifa pound of faufages, and fix iret ey . 
a, about as thick asa crown, cut the other two in 
quarters, fry them with the faufages of a fine light 
brown, lay the faufages in the middle of the difh, and 
the apples round. Garnifh with the quartered apples. 7 

Stewed cabbage and faufages fried is a good dif; 
then heat cold peas-pudding in the pan, lay it in the 
dith and the faufages round, heap the pudding in the 
middle, and lay the faufages all round'thick up, eduee 
ways, and one in the middle at en Bae 


nA BEY pty CL gs~ 4 

’ Cureither bacon, pickled beef, or hung auton, into ; 
thin flices ; broil them nicely, lay them in a difh before _ 
the fire, have ready a ftew-pan of water boiling, break 
a many eggs as_you have collops, break them one by 
one ina cup, and pour them into the flew-pan.- When 
the whites of the eggs begin to harden, and all look of — 
a clear white, take them up one by one in an egg- Gee 
and lay them on the collops. 


To 4refs cold foul or pigeon. 


Cut them in four quarters, beat up an eae or two, 
ee to what you drefs, grate a little nutmeg in, | 
_a little falt, fome parfley chopped, a few crumbs of ~~ 
vere beat them well together, dip them in this bat- ‘a 
ter, and have ready fome dripping hot in a flew-pan, © 
in which fry them of a fine light brown ; have reeere § . 
little good gravy, thickened igh alittle flour; mixed 
with a fpoonful of catchup ; lay the fry in the difh, Shih 
pour the fauce over. Garnifh with lemon, ‘and: a few 
mufhrooms, if you have any & ber ebbit: bia d well 
done a 
ve mince . vealh ee ae 
Cur your veal as fine as poftble, Bae don’t. chop its. 4 
grate a little nutmeg over it, fhred ia. little lemon- peel ig 
very fine, throw a very little falt on it, drudge alittle q 
. flour over it. Toa large: plate. of veal take ur or 7 
. five fpeonfuls of water, let it Boll, then ih in. the sed 4 
with | 
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ve Les | \ 
with a piece of butter as big asan egg, ftir it well 
together; when it is all thoroughly hot, it is enough. 
Have ready a very thin piece of bread toalted brown, 
cut it into three-corner fippets, lay it round the plate, 
and pour inthe veal. Juft before you pour it in, {queeze 
in half a lemon, or half a {poonful of vinegar. Garnifh 
with lemon, . You may put gravy in the room of water, 
if you love it ftrong, but it 1s better without. 


\ 


To fry cold veal. 

Cur it in pieces about as thick as half a crown, and 
as long as you pleafe, dip them in the yolk of an, egg, 
and then in crumbs of bread, with a few {weet herbs, 
and fhred Jemon-peel in it; grate a little nutmeg over 
them, and fry them in frefh butter. ‘The butter muft 
be hot, juft enough to fry them in: in the mean time, 
make a little gravy of the bone of the veal; when the 


-meat is fried, take it out with a fork, and lay itina — 


difh before the fire, then fhake a little four into the 
pan, and ftir it round; then put in a little gravy, fqueeze 
in a little lemon, and pour it over the veal. Garnilh 
with lemon. — 


To toft up cold veal white. 

Cur the veal into little thin bits, put milk enough 
to it for fauce, grate in a little nutmeg, a very little 
falt, a little piece of butter rolled in flour; to half a- 
pint of milk, the yolks of two eggs well beat, a fpoon-. 
ful of mufhroom-pickle, ftir all together till it is thick 5 
then pour it into your difh, and garnifh with lemon. 

_ Cold fowl fkinned, and done this way, eats well, or 
the beft end-of a cold breaft of veal; firtt fry it, drain 
it from the fat, then pour this fauce to it. 


dant To hafh cold mutton. 
- Cut your mutton with a very fharp knife into very 
Tittle bits, as thin as poffible: then boil the bones with 
_an onjon, a little fweet herbs, a blade of mace, a very 
little whole pepper, a little falt, a piece of cruft toafted | 
very crifp: let it boil till there is juft enough for fauce, 
ftrain it, and put it into a fauce-pan, with a piece of 
i | butter 


ma 


and pour in the hath. As to walnut-pickle, and all — 
forts of pickles, you muft put in according’to your — 
fancy. Garnifh with pickles. Some love a {mall onion | 
pecled, and cut very {mall,.and done in the hath.) 


To hafh mutton like venifon. * 
Cur it very thin as above ; boil the bones as above $ 2 
ftrain the liquor, when there is juft enough for ‘the _— 
chath ; to a quarter of a pint of gravy put alarge fpoon- | 
ful of red wine, an onion peeled and chopped fine, @ © 
very little lemon peel fhred*fine, a piece of butter as © 
big as a fmall walnut rolled in flour; put it into a © 
fauce-pan with the meat, fhake it all together, and, — 
“when it is thoroughly hot, pour it into yourdifh, Hafh — 
beef the fame way- ae A (ie 
> ane" 


ee To make collops of cold beefi = 
_Ir you have any cold infide of a firloin of beef, take a 
off ail the fat, cut it very thin in little bits, cut an 7 
onion very {mall, boil as much water as you think will | 
do for fauce, feafon it with alittle pepper and falt, and | 
a bundle of fweet herbs.’ Let the water boil, then put 7 
in the meat, with a good piece of butter rolled in flour, | 
fhake it round, and ftir it, When the fauce is thick, © 
and the meat done, take out the fweet herbs, and pour | 
-it.into your difh, They do better than frefh meat. 


; To make a forentine of veal. — ite a 
Taxet two kidneys of a loin of veal, fat and all, and © 
‘mince it very fine, then chop a few herbsand put to it, — 
and add a few currants; feafon it with cloves, mace, © 

coe . - ad es J 
nutmeg, and a little falt, four or five yolks of eggs © 
chopped fine, and fome crumbs of bread, a pippin.or — 
two chopped, fome candied lemon-peel cut {mall, a lit~ 
tle fack, and orange-flour water. ‘Lay a fheet of pu. = 4 
pafte at the bottom of your difh, and put im the i a 
dients, and cover it with another. fheet of -pui 
Bake it in a flack oven, fcrape fugar on the tor 
 ferve it up hot. Sie Sik. AA ay ON 
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To make falamongundy. 
“Taxe two or three Roman or cabbage lettuces, and, 
when you have wafhed them clean, {wing them pretty 
dry ina cloth; then, beginning at the open end, cut 
them crofs ways as fine as a good big thread, and lay 
the lettuces fo cut, about an inch thick, all over the 
bottom of a difh. When you have thus garnifhed your 
difh, take two cold roafted pullets or chickens, and cut 
the fiefh off the breafts and wings into flices, about three 
inches long, a quarter of an inch broad, and as thin as 
a fhilling ; lay them upon the lettuce round the end to 
the middle of the difh, and the other towards the brim; 
then having boned and cat fix anchovies, each into 
eight pieces, lay them al] between each flice of the fowls, 
then cut the lean meat off the legs into dice, and cut a 
lemon into fmall dice; then mince the yolks of four 
eggs, three or four anchovies, and a little parfley, and 
‘make a round heap of thefe in your difh, piling it up in 
‘the form of a fugar loaf, and garnifh it with onions as 
big as the yolks of eggs, boiled in a good deal of wa- 
ter very tender and white. Put the largeft of the onions 
in the middle on the top of the falamongundy, and lay 
the reft all round the brim of the dith as thick as you 
can lay them; then beat fome fallad oil up with vine- 
gar, falt, and pepper, and pour overit all. Garnifh with 
grapes juit fealded, or French beans blanched, or after- 
tion-flowers, and ferve it up for a firft courfe. Uy 


Tete Another way. . 
_ Mince two chickens, either boiled or roafted, very 
fine, or veal, if you pleafe; alfo mince the yolks of 
chard eggs very {mall, and mince the whites very fmall 
by themfelves ; fhred the pulp of two or three lemons 
very {mal], then lay in your difh a layer of mince- 
“meat, and a layer of yolks, a layer of whites, a 
layér of anchovies; a layer of your fhred lemon pulp, a 
layer of pickles, a layer of forrel, a layer of fpinage, 
and fhalots fhred fmall. When you have filled a dith 
with the ingredients, fet an orange or a lemon on the 
top; then garnifh with horfe-raddith fcraped, barber- 
tics, and fliced lemon. Beat up fome oil, with the 
Bi : M fies juice 
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(np fora fecond courfé, fide-difh, or middle’ dith, for 


eggs chopped fmall, and the whites chopped fmall, and « 


~ ‘eruft, make three of it, and fry them nicely in hog’s | 
‘Jard or butters ae Rta | 2 


[ 
y 


Wiliatdc thick, “and 


quice of lemon, falt, and 


fupper. ik 


Fi A third falamongundy. + be i. 
- Mince veal or fowl very fmall, a pickled herring 
boned and picked {mall, cucumber minced f{mall, apples | 
minced fmall, an onion peeled and minced f{mall, fome ~ 
‘ckled red cabbage chopped {mall, cold pork minced — 
fmall, or cold papa or pigeons minced f{mall, boiled | 
parfley chopped fine, celery cut fmall, the yolks of hard — 
either lay all the ingredients by themfelves feparate on 
fencers, or in heaps ina difh. Dith them out with what © 
-pickles you have, and fliced lemon nicely cut; and, if 
you can get aftertion- flowers, lay them round it. 
qs a fine middle-difh for fupper; but you may al 
ake falamongundy of fuch thingsas you have, acco 


nak 
ing to your fancy. The other forts you have in the © 
chapter of falts. bas era 
es 


To make little pafties. | as 4 

‘Taxes the kidney of a loin of veal cut very fine, with ' 
as much.of the fat, the yolks of two hard eggs, fea- J 
foned with a little falt, and half.a {mall nutmeg. Mix 
them well together, then roll it well in a puff-pafte 


_ They make a pretty little difh for chatige. You Rs 

gut in fome carrots, and.a little fugar and fpice, wi 

the juice of an orange, and fometimes ap: sles, firit-boil 
and fweetened, with a little juice of lemon, or any. 


you pleafe. ts % ek hme? if sh > 


Petit pafties for garnifoing difbes. Sapa 
Maxe a fhort croft, roll it thick, ake them’ | 
as big as the bow! of a fpeon, and about an inch | 
take a piece of veal, enough to All the patt 
bacon and beef-fuet, fhred them all ver 
them with pepper and falt, and a little | 
‘put them into a little few-pan, keep tu 
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about with a few mufhrooms chopped {mall for eight - 


or ten minutes; then fill your petty patties, and cover 
them with fome cruft. Colour them with the yolk of 
an egg, and bake them. Sometimes fill them with oy- 
fiers for fifh, or the milts of the fifth pounded, and fea- 
foned with pepper and falt ; fiil them with lobfters, or 
what you fancy. They make a fine garnifhing, and 


ive a difha fine look ; if for a calf’s head, the brains” - 


‘eafoned is moft proper, and fome with oyfters, 


Ox-patates baked. 


* 
WHEN you falt a tongue, cut off the root, and take’ 


fome ox palates, wath them clean, cut them into fix or. 


feven pieces, put them inte an earthen pot, jult cover 
them with water, put in a blade ortwo of mace, twelve 
whole pepper-corns, three or four cloves, a little bun-, 
e of fweet herbs, a {mall onion, half a fpoonful of 
rafpings; cover it clofe with brown paper, and let it 
be well baked. When it comes out of the oven, feafon: 
it with falt to your palate. 4 me hs ¢ 


{ 
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dard; 


. es : ‘i, 
» Obferve always, in the frying of any fort of fith, firtt, 
that you dry your fifh very weil in a clean cloth, then 
flour it. Let your ftew-pan you fry them in be very 
nice and 
hog’s la 


M: 2- , 


aM 


S to boiled fith of all forts, you have full direQiong 
Ah in the Lent chaprer. But here we can fry filly 
tmiuch better, becaule we have beef-dripping, or hog’s: 


ean, and put in as much beef-dripping, or — 


nok 
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drain all the greafe from it; if you fry parfley, do is — 
ps and take great care to whip it out of the pan as a 
oon as it is crifp, or it will lofe its fine colour, Take — 
great care that your dripping be very nice and clean. © 
You have directions in the eleventh chapter how to 
make it fit for ufe, and have it always in readinefs. | 

Some love fith in batter; then you muft beat an ego’ 
fine, and dip your fifh in juft as you,are going to put | 
it in the pan; or as good a batter as any isa little ale | 
and flour beat up juft as you are ready for it, anddip | 
the fith, fo fry it. (aS eile . 


ae | Fip- -fauce with lobfter. 

For falmon or turbot, broiled cod or haddock, @e. — 
nothing is better than fine butter melted thick; and | 
take a lobfter, bruife the body of the lobfter in the but- ~ 
ter, and cut the fifh into little pieces; ftew it all toge- 7 
_ ther, and give it a boil. If you would have your pce : 
very rich, let one half be rich beef-gravy, and the o her | 
half melted butter with the lobfter; but the gravy, I 
think, takes away the fweetnefs of the butter and lob- 7 
-fter, and the fine flavour of the fifh. 


“ 


¥ 


‘ * MI : 
4 To make Jbrimp-fauce. coat 
Taxes a pint of beef-gravy, and half a pint of fhrimps, | 
thicken it with a good piece of butter rolled in flours | 
~ Let the gravy be well feafoned, and let it boil. 7 


To make oyfter-fauce. 4 oie 
Taxe half a pint of large oyfters, liquor and all; put 
them intoa fauce-pan, with two or three blades of mace, 
. and twelve whole pepper-corns ; let them fimmer over a — 
flow fire till the oyfters are fine and plump, then care- | 
fully with a fork take out the oyfters from. the liquor ~ 
‘and fpice, and let the liquor boil five or fix minutes 5_ 
then ftrain the liquor, wath out the fauce-pan clean, — 
and put the oyfters and liquor in the fauce-pan again, 
with half a-pint of gravy, and-half a pound of butter . 
jut rolled in a little four. You may put in tw ce 
_ fuls of white wine, keep it ftirring ull the fa 
and all the butter is melted. 2s 0 
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To make anchovy-fauce. aifi- 


 Taxe a pint of gravy, put in an anchovy, take a* 
quarter of a pound of butter rolled in a little flour, and 
ftir al] together till it boils. You may add a little juice: 
of a lemon, catchup, red wine, and walnut liquor, jut 
as you pleafe. ; 

Plain butter melted thick, with a fpoonfu! of walnut-. 
pickle, or catchup, is good fauce, or anchovy: in fhort,- 


you may put as many things as vou fancy into fauce;._ 


all.other fauce for fifh you have-in the Lent chapter. 


To drefs a brace of carp. 

First Knock the carp on the head, fave all the blood: 
you can, {fcale it, and then gut it; wath the carp in a: 
pint of red. wine, and the rows; have fome water boil- 
ing, with a handful of falt, a little,horfe-raddith, and a: 
bundle of fweet herbs; put in your. carp, and: boil it* 


* 


foftly. When it is botled, drain’ it well over the hot?. >> 


water; in the mean time, {train the wine through a: 
fieve, put it and'the blood into a fauce-pan with a pint 
of good gravy, a little mace, twelve corns of black and: 
twelve of white pepper, fix cloves, an anchovy, an 
onion, and a little bundle of {weet herbs. Let them 


fimmer very foftly a quarter of an hour, then ftrain ity: 


. ee it into the fauce-pan again, and.add to it twofpoon-+ 
fuls of catchup, and a quarter of a pound of butter’ 
rolled in a little flour, half a fpoonful of mufhroom- 
pickle, if you have it ; if not, the fame quantity of le- 


mon juice; ftir it all together, and iet it boil. Boil one: 


half of the rows, the other half. beat up with an egg,. 
half a nutmeg grated, a little lemon-peel cut fine, and a- 
little falt. Beat all well together, and have ready fome 
nice beef-dripping. boiling in a ftew-pan, into. whicl 
‘drop your row, and fry them inlittle cakes; about as: 
big as a crown-piece, of a fine light brown, and fome 
‘fippets cut three-corner waysy and fried crilp; a few oy- 


“fters, if you have them, dipped im alittle batter, and: > 


fried brown, and a good handful of parfley fried greens. 
Lay the fith in the difh, the boiled rows on each fide,. 


the fippets ftanding round the carp; pour.the fauce” i 
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Jrefled.as in the Lent chapter is full as good, if your ~ 
beer is not bitter. — | 
‘As to drefling a. pike, and all other fifh, you have it 7 

in the Lent chapter; only this, when you drefs them i 
~ with a pudding, you may add a little beef fuet cut very — 
fine, and good gravy in the fauce. This is a better | 
way than ftewing them in the gravy. | : . - 
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‘ To make firong breth for foups and gravy. ¢ 
ast TAKE a leg of beef, chop it to pieces; fet it on the s 


fire in four gallons .of water, fkim it clean, feas | 

~ fon it with black and white pepper, a few cloves, anda 
af . 4 tne : ; «4. Sian: 

bundle of fweet herbs: Let it boik till two parts ig | 


. 


_-watted, then feafon it eC falt ; let it boil a little while, © 
~ then firain it off, and keep it for ufe. © oo 


oN 


When yop want very {trong gravy, take a flice 
‘bacon, Jay it in a ftew-pan; take a pound of bee 
it thin, Jay it on the bacon, flice a good piece of | tae 
in, an onion fliced, a good cruft of bread, a few {weet — " 
herbs, a little mace, cloves, nutmeg, and whole pepper, 

an anchovy,; cover it, and fet it on a flow fire five or 7) 
fix minutes, and pour in a quart of the above beef-gra- 
vy 3 cover it clofe, and tet it boil foftly till half is waft 

ge: ed. This will be a rich, high brown fauce, for fith or 
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‘ “is . Gravy for white fauce. 4 ie 
; _. Take a pound of any part of the veal, Cutie stat 
riall pieces, boil it ima quart of water, with an 
area e . # mT * ‘ .? 4.47 
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\ s , ae ay 
a blade of mace, two cloves, and a few whole peppers *, 
corns. Boilit till it is as rich as you would have it, = 
. us Gravy for turkey, Sorul, or LAZO wi» eee 
Takpa pound of Jean beef, cut and hack it well, 
then flour it well, put a piece of butter as big as a hen’s é 


egg in a ftew-pan; when it is melted put in your beef, 
fry it on all fidesa little brown, then pour in three pints 
of boiling water, and a bundle of {weet herbs, two or 
‘three blades of mace, three or four cloves, twelve whole 
pepper-corns, a little bit of carrot, alittle piece of cruft ~_ | 
of bread toafted ‘brown; cover it clofe, and let it boil” of 
till there is about a pint or lefs; then feafon it with 
falt, and ftrain it off. ° ' a * 


Gravy for a fowl, when you have no meat nor gravy ready. 


Taxe the neck, liver, and: gizzard, boil them in half 

‘a pint of water, with a little piece of bread toafted 
brown, a little pepper and falt, and a little bit of thyme. | 
“Let them boil till there is about a quarter of a pint, 
then pour in half.a glafs of red wine, boil it, and ftrain 
it, then bruife the liver well in, and ftrain it again ; 
thicken it with a little piece of butter rolled in flour, 
*and it will be very good. . . 
_ An ox’s kidney makes good gravy, cut all to pieces, 
and boiled with fpice, ec. as in the foregoing receipts. 
You have a receipt in the beginning of the book, in 
’ the preface, for gravies. ga aa 


ago 14 a 3 he 
AP ORS, To make mutton or veal gravy. 
Curt and hack your veal well, fet it on the fire with <p 
water, {weet herbs, mace, and pepper, Let it boil till — 

* it is as good as you would have it, then ftrain it off. & 
Your fine cooks always, if they can, chop a partridge ‘ 


@ 


or two, and put into gravies, 


rs To make a firong fifb gravy. mo 
Take two or three-eels, or any fifh you have, fkin 

or fcale them, and gut them and wath them from grit, 
eut them into little pieces, put-them intoa fauce-pan, 
cover them with water, a little cruft,of bread toafted a 
Ps ‘ ” Fi, OR " ! brown, ; 
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brown, a-blade or two of mace, and fome whole pep-" — 
“per, a few {weet herbs, and a very little bit of lemors ; 
peel. Let it boil till it‘is rich and good, then: have = 
ready a piece of butter, according to your gravy ; if a: : 
pint, as big as a walnut. . Melt it in the fauce-pan, 
then fhake in a little flour, and tofs it about till it is 
brown, and then ftrain in the gravy to-it. ~ Let it bod: 
afew minutés, and it will be good. © | , 


To niake plumb-porridge for Chriftmas. rae 
Take a leg and fhin of beef, put them into" eight: 
gallons of water, and boil them till they are very ten- 
der, and when the broth is-ftrong ftrain it out; wipe — 
the pot and put in the broth again ;. then flice fix penny i 
loaves thin, cut off the top and bottom, put fome of — 
the liquor to it, cover it up, and:let it Rand, a quarter’ F 
of an hour, boil it and ftrain it, and then put it into» . 
your pot. Let it-boil a quarter of an hour, then put 
ia five pounds of currants clean wafhed and picked; let 
them boil a little, and put in’ five pounds.of raifins off 
the fun, ftoned, and two pounds of prunes, and let them: — 
boil till they fwell; then put in three quarters of am 
ounce of mace, half an ounce of cloves, two nutmegs;- 
all of them’ beat fine, and mix it with a little liquor — 
* cold, and put them in a very-little while, and take off at 
the pot; then put in. three pounds of fugar, a little 
falt, a quart of fack, a quart-of claret,.and the juice of 
two or three lemons, You may thicken with fago in- © 
fiead of bread, if you pleafe; pour them into earthen’ 
pans, and keep them for ufe. You mutt boil two pounds-- 


of prunes insa quart of water till they are tender,.and: | 
ftrain them into the pot when it is-boiling. i 4 

, iy : . : My 
To make farong broth to keep for fee lh : 

Taxe part of aleg of beef, and the feraig-end of a: ; 
neck of mutton, break the benes im pieces, and put te: i 
-it as-much water as will cover it, and alittle fale; and. 
when it boils {kim it clean, and put into it a whole. ~ 
onion ftuck .with cloves, a bunch of fweet herbs, fome ; 
pepper, and a nutmeg quartered. Let. thefe -boil till” 
the meat is boiled in pieces, and the flrength boiled ont: 
ers Gi! eg Ae ae oe 
= ‘ a 


bon eee! Bry 
AY Sh, Weer ee 


ako me hs ghee ae 
Bs \ s ieee of nee i iE ey 

uo boll a. Pers We ela wo 4 ie q 5 Ve a, 

J 4 : a ee. Ys Sas 4 fe ee AT ea 


4% 


AND EAS 


bat mt 


_of it; then put to it three or four anchovies, and when 
they are diflolved, ftrain it out, and keep it for ufe. — 


A craw-fifh soup. haere 
Taxes a gallon of water, and fet it a boiling ; put in 
it a bunch of {weet herbs, three or four blades of mace, 
an onion ftuck with cloves, pepper and falt; then have 
about two hundred craw-fifh, fave out about’ twenty, 
then pick the reft from the fhells, fave the tails whole; _ 
the body and fhells beat in a mortar, with a pint of peafe- 
green or dry, firft “boiled tender in fair water, put 
your boiling water to it, and ftrain it boiling hot through 
a cloth till you have all the goodnefs out of it; fet it 
over a flow fire or ftew-hole, have ready a French roll 
cut very thin, and let it be very dry, put it to your foup, 
let it few till half is wafted, then put a piece of butter 
as big as an egg into a fauce-pan, let it fimmer till it has 
done making a noife, Jake in two tea-{poonfuls of flour, 
! tirring it about, and an onion ; put in the tails of the 
‘fith, give them a fhake round, put to them a pint of 
good gravy, let it boil four or five minutes foftly, take 
out the onion, and put to it a pint of the foup, ftir it 
well together, and pour it all together, and let it fim- 
_ maer very foftly a quarter of an hour; fry a French roll 
wery nice and brown, and the twenty craw-fifh, pour 
your foup into the difh, and lay the roll inthe middle, 
and the craw-fifh round the difh, 4 
)” Fine ri boil a brace of earp and tench, and may 
‘be a lobfter or two, and many more rich things, to 
\make a craw-fith foup ; but the above is full as good, 
and wants no addition, HER. 
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‘A good gravy foup. 
Taxe a pound of beef, a pound of veal, and a pound’ 
_ of mutton cut and hacked all to pieces, put it into two 
gallons of water, with an old cock ‘beat to pieces, a 


' piece of carrot, the upper cruft of a penny loaftoafted 


eycty, crifp, a little bundle of {weet herbs, an onion, a 
tea-{poonful of black pepper, and one of white pepper, 
four or five blades of mace, and four claues 3; cover it, 
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and let it flew over a flow fire till half is wafted, them ; 
ftrain it off, and put it into a clean fauce-pan, with two: _ 
or three large fpoonfuls of rafpings clean fifted, half-an 
ounce of truffles and morels, three or four heads of cee 
~ lery wathed very elean and cut {mall, an ox’s palate, © 
firft boiled tender and cut into pieces, a few. cocks-combs, 
afew of the little hearts of young favoys ; cover it clofe, © 
and let it immer very foftly over a flow fire two hours 3. 
_ then have ready a French roll fried, and a few forces . 
meat balls fried ; put them in your difh, and pour in 
your foup. You may boil a leg of veal, and a leg of | 
- beef, and as many. fine things as you pleafe ; but I be- | 
_ lieve you will find this.rich and high enough, 
You may leave out the cocks-combs, and palates, 
truffles, Ge. if you don’t like them; it will be good: 5 
foup without them ; and if you would have your foup 4 
very clear, don’t put in the rafpings, = i i 
Obferve, if it ‘be a china difh not to pour your foup — 
oiling hot off the fire, but fet it down half a mi=~ i. 
mute, and puta ladleful in firft to warm the dith,®then a 
put it in; fer if it be a froft, the bottom of your dith 
will fy out. Vermicelli is good in it, an ounce putin” © 
jul before you take it up ;-let it boil four or five mi- _ 
Butes en) ae . tae 
You may make this foup of beef, or veal alone, jul 
as you fancy. A leg of beef will do cither without 


—- 


veal, mutton, or fowl. Ae ae” 
fe toe o : ' ; “ ree 
A green peafe foup. 7 rie 


Take a {mall knuckle of veal, about three or four, 
pounds, chop it all to pieces, fet it on the fire in’ fim -; 
quarts of water, a little piece of lean bacon, about half q 
an ounce fteeped in vinegar an hour, four or five blades: p, 
of mace,. three or four cloves, twelve pepper corns of ~ 
black pepper, twelve of white, a little bundle of fweet. 
herbs and parfley, a little piece of upper cruft toafted. — 
crifp ; cover it’ clofe, and let it boil foftly over a flow — 
fire till half is wafted; then ftrain it off, and put toit 
a pint of green peafe and a lettuce eut fmall, four heads. — 
of celery cut very {mall, and wafhed clean $ cover it” 
elofe, and let it ftew very foftly over a flow fire two a 
‘hours ; in the mean time, boil a pint of old peafe ina 


r .# i. pot 
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put it into your difh, and pour your foup.in. Be fure_ 
there be full two quarts. © ; | 


Mutton gravy will do, if you have no veal, or a thin 
of beef chopped to pieces. , A few afparagus-tops are 
very good in it. om Lae eee aN 
ee A white peafe foup. Ne 

-T'axet about three pounds of thick flank of beef, or 
any lean part of the leg chopped to pieces; fet it on 
the fire in three gallons of water, about half.a pound 
of bacon, a fmall bundle of {weet herbs, a good deal 
of dried mint, and thirty or forty corns of pepper; take 
a bunch of celery, wafh it very clean, put in the.green 
tops, and a quart of fplit peafe, cover it clofe, and let 
it boil till two parts ts wafted ; then ftrain it off, and 
‘put it into a clean fauce-pan, five or fix heads of celery 
cut fmall and wafhed clean, cover it clofe and let it boil 
till there is about three quarts ; then cut fome fat and 
Jean bacon in dice, fome bread in dice, and fry them 
juft crifp ; throw them into your dith, feafon your foup 
with falt, and pour it into your dilh, rub a little dried 
mint over it, and fend it totable. You may add force- 
meat balls fried, cocks-combs boiled in it, and an ox’s 
palate ftewed tender and cut fmall. Stewed fpinage well’ 

drained, and laid round the dith, is very pretty. 
Another way to make ite 

Wuen you boil a leg of pork, or a good piece of. 
beef, fave the liquor. When it is cold take off the fat.; 
the next day boil a leg of mutton, fave the liquor, and 


when it is cold take off the fat, fet tt on the fire with — 


two quarts of peafe. Let them boil till they are tender, 
then put in the pork or beef liquor, with the ingredi- 
‘ents as above, and let it boil till it is as thick as you 
would have it, allowing for the boiling again; then 
ftrain it off, and add the ingredients as above. You 
may make your foup of veal or mutton gravy, if you 
pleafe, that is according to your fancy. f 


Ne 


AA chefnut 


‘ ae Q 4, % 
A chef foup. 
TaKe half: a hundred of chefnute, pick “Hens pur 


them in an earthen pan, and fet them in the oven half 


an hour, or roaft them gently over 2 flow fire, but take 
care they don’t burn ; then peel-them, and fet them to 
ftew in a- quart” ‘of good beef, veal, or mutton broth, 
till they are quite tender. In the mean time, take a 


_ piece or flice of ham, or bacon, a pound of yeal, a pie 


‘geon beat to pieces, a bundle of {weet herbs, an onion, 


a little pepper and mace, and a piece of carrot ; lay the | 
bacon at the bottom of a ftew-pan, and lay the meat 
and ingredients at top. Set it over a flow fire till it be- 


gins to ftick to the pan, then put in a cruft of bread, . 


and pour in two quarts of broth. Let it boil foftly tl 


one third is wafted ; then ftrain it off, and add toit the — 


chefnuts. Seafon it with falt, and let it boil till it is well — 


tafted; flew two pigeons in it, and a fried roll crifp 3 a 
lay the roll in the middle of the difh, and the pigeons — 


on each fide: pour in the foup, and Sid it away hot. 


A French cook will beat a pheafant, anda brace of 7 


partridges to pieces, and abe toit. Garnifh your difh 
with hot chefnuts.” ; C4 


To make mutton broth. 


Take amneck of mutton about fix pounds, cut it in | 


two, boil the {craig in a gallon of water, fkim it well, 


_ then put ina little bundle of fweet herbs, an onion, anda 


x rh 


a good cruft of bread. Let it boil an hour, then put in 


the other part of the mutton, a turnip or two, fome 


' dried marigolds, a few chives chopped fine, a little par- | 
fley chopped {mall ; ; then put thefe in about a quarter. 


of an hour before your brothis enough. Seafon it with 
falt ; or you may put in a quarter of a pound of barley 


or rice at firft. Some love it thickened with oatmeal, | 
‘and fome with bread; and fome love it feafoned thd _ 
mace inftead of {weet herbyand onion. All this is fan- 7 


cy, and different palates. If you boil turnips for fauce, 
don’t boil all in the pot, it makes the broth too hens 
of them, but rte them in a fauce- "pan, 


: 
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Beef broth. } | : 
Take a leg of beef, crack the bone in two or three 
parts, wafh it clean, put it into a pot with a gallon of 
_ water, fkim it well, then put in two or three blades of 
mace, a little bundle of parflzy, and a good crutt of 
bread. Let it boil till the beef is quite tender, and the 
finews. “Toaft fome bread and cut it in dice, and lay ce, 
it in your difh; lay in the meat, and pour the foupin, 


, To make Scots barley broth. = = 
. Take a leg of beef, chop it all to pieces, boil it in, 
. three gallons of water with a piece of carrot anda croft 4 
of bread, till it is half boiled away ; then - {train it off, 
and put it into the pot again with half a pound of bar-- 
ley, four or five heads of celery wafhed clean and cut: 


{mall, a large onion, a bundle of {weet herbs, a little 


parfley chopped f{mall, and a few marigolds.” Let this - 
boil an hour. Take a cock or large fowl, clean picked 
and wafhed, and put into the pot; boil it till the broth 
_is quite good, then feafon with falt, and fend it to ta- 

ble, with the fowl in the middle. This broth is Very. a2: 
good without the fowl. Take out the onion and {weet — 
herbs, before you fend it to table, Pee his 
~ Some make this broth with a fheep’s head inflead of 


a leg of beef, and it is very good; but you muft chop é 
the head all to pieces, The thick flank (about fix 
pounds to fix quarts of water) makes good broth ; then ; 

put the barley in with the meat, firft fkim it well, boil 

it an hour very foftly, then put inthe above in gredients, 7. 73: 
with turnips and carrots clean. {eraped and pared, and 
cut in little pieces. Boil all together foftly, till the es 
broth is very a good; then feafon it with falt, and fend) 
it to table, with the beef in the middle, turnips and 


carrots round, and pour the. broth over. all. 
" Zo make hodge-podge. ea " 
TAKE a piece of beef, fat and lean together abouta | 
pound, a pound of veal; a pound of feraig of mutton, cut 
all into little pieces, fet it on the fre, with two quarts of 
Water, am ounce of barley, an cnion, a little bundle of 
‘2 ) : ‘ Mie tant 
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and then, and when you find it is a good rich Ret 4 
. * {train it through a fieve into a clean earthen pan. When 
"Gt is cold, take off all the fkum and fat from the top, 


“glue, take them out, and let them fland to cool, and 


rs ke WE a ene = Awe # ge a » ea PER Me ed ae a Sal ad hee ee i we tn ON Bey 
t 5 \. oe th 7 A es ey he oe 4 
aj? et af J me 


py, Tae ART oF COOKERY. 


feet herbs, Ghree or four heads of clean wafhed clear 


and cut fmall, a little mace, two or three cloves, fome . 


whole | pepper, tied all ina muflin rag, and put to the meat 
three tur nips pared and cut in Gro 4 large carrot ferap- 
ed clean and cut in fix pieces, a little. lettuce cut fmall, 
pat all in the pot and cover it clofe. Let it flew very 
-, foftly over a flow fire five or fix hours; take out the 
fpice, {weet herbs, and onion, and pour all into a foup- 
_difh, and fend it to table; firft feafon it with fal. 


Half a pint of green, peafe, when it is the feafon for: 


them, is very good. If you let this boil faft, it will 
“watte too much ; 3 therefore you cannot do it too. flow, 
Gf it does but Bonnie All other ftews you have in the 
foregoing: chapter ; and foups i in the eer of Lent. 


Re ~~ f 
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aye a leg be veal, {trip off all the aia ak fat, then 
take ‘all. the tautcular or fiefhy parts clean from the 


: 


potas Boil this fleth in three or four gallons of water) 


till it comes to. a ftrong gelly, and that the méat is good 
for nothing. | “Be fure to keep the pot clofe covered, 
and not to do too fatt; take a little out in a fpoon now 


then provide a large deep ftew-pan with water boiling 
over a ftove, then take fome deep china cups, or well- 


glazed earthen ware, and fill thefe cups with the gelly, 


which you tuft take clear fio n the > fettling at the bot- 
tom, and fet them in the ftew- -pan of water. | Take 
-great care that none of the water gets into the cups; 
Sf it does, it will fpoil vit. Keep the water boiling — 
gently all the time till the gelly becomes as thick as’ 


then turn the glue out into fome new -coarfe Rutnek: 


which draws out all the moifture, turn them in fix or © 


eight hours on frefh flannel, and fo do till they are quite 


dry. Keep. itin a dry warm place, and in alittletime 


it will be like a dry bard piece of glue, which you may 


carry in-your pocket without getting any harm. ‘The beft 


way isto put it into little tin- boxes. When you ufe ity 


a 
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boil about a pint of with and pour it on a piece of glue 
about as big as a {mall walnut, Stirring it all ‘the time 
till it is melted. Seafon with falt to your palate; and 
if you chufe any herbs or fpice, boil them in the water 
frit, and then a Pah the water over ya eae 


ig eee make Cy cg see 


Taxe'two. legs of beef, about fifty Sota d weight, 
take off all the fkin and fat as well as’ you can, then 


take all the teat and finews clean from the bones, which 


| ae the dry hard cruft of a twopenny. loaf, ftir it. 
all together and cover it'clofe, lay a ro on thee 


meat put into a large pot, and put to it eight or nine’ 
gallons of ‘foft water ;- firft make. it boil, then put in 
twélve anchovies, an ounce of. mace, a quarter of an 
ounce of cloves, an ounce of whole pepper black and 
white together, fix large ‘ontons. pecled and cobin twos 
a little bundle. of thyme, fweet marjoram | and winter-. 


ae shee 


ver to keep it clofe down, and let it boil foftly, for cig 
or nine hours, then POSE it and ftir it together Gege 


, #4 


»yer it clofe again, and let it boil till it is a very rich 
good gelly, which you will know by feos alittle out” 


now and then, and letting it cool. ~When you think it 


as a thick gélly, take it off, ftrain it gene h. a coarte 


hair bag, and prefs it hard ; ‘then ‘ftfain a th rough a: 
hair fieve into a large earthen | as W vhen it is ae 


cold, take off the fkum and fat, and take the fine gel ly 


clear from the fettlings at bottom, and, then put the, 


‘large deep china cups,” 
Fill the pan two- thirds full of ster: and when the wa- 


gelly into a large deep well tinned ftew- pan. Se it 


over a ftove with a flow fire, keep ftirring it often, ye 
take great care it neither flicks to the pan or Dorel 


When you find the gelly very {tiff and thick, as it will 


be in lumps. about the pan, take it out, and put.it into’ 


well glazed earthen ware.’ 


ter boils, fet in your cups. Be fure no water gets into 
the cups, and keep the water boiling foftly all the time 
till you find the gelly is like a ftiff glue; take opt the 
cups, and when they are cool, turn out the glue into a 
coarfe new flannel. Let it ly eight or nine hours, heey, 


ing it im a dry warm place, and turn it on frefh Hannel ' 
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~» tilit is quite dry, and the glue will be quite hard :, 
put it into clean new ftone pots, keep it clofe covered 
from duft and dirt, in a dry place, and where no damp 
can come to it. f 
hen you ufe it, pour boiling water on it, and ftir. 

it all the time till itis melted. Seafon it with falt to 
your palate. A piece.as big as a large walnut will make 
a pint of water very rich; but as to that, you are to 
make it as good as you pleafe; if for foup, fry a French 
roll and lay it in the middle of the difh, and when the. 
glue is diffolved in the water, give it a boil and pour it | 
into a difh. If you chufe it for change, you may boil 
either rice or barley, vermicelli, celery cut f{mall, or 
truffles or morels; but let them be very tenderly boiled 
in the water before you ftir in the glue, and then give 
it a boil all together. You may, when you would have 
it very fine, add force-meat balls, cocks-combs, or a — 
palate boiled yery tender, and cut into little bits; but 
it will be very rich and good without any of thefe in- 

lf for gravy, pour the boiling water on to what 
quantity you think proper; and when it is diflolved, add 
what ingredients you pleafe, as in other fauces. This 
~ is only in the room of a rich good gravy. You may 

make your fauce either weak or‘ftrong, by adding more 

or lefs. ges bye : eiecs 


Rules to-be obferved in making foups or broths. 
_ Figst take great care the pots or faueeepans and.co- 
vers be very clean and free from all greafe and fand, and ~ 
that they be well tinned, for fear of giving the broths 
and foups any brafly tafte. If you have time ftew it as _ 
foftly as you can, it will both have a finer flavour, and — 
the meat will be tenderer. But then obferve, when you 
make foups or broths for prefent ufe, if it is to be done 
foftly, don’t put much more water than you intend to 
have foup or broth 3 and if you have the convenience of ~ 
an, earthen pan or pipkin, fet it on wood embers till it 
boils, then {kim it, and put in your feafoning ; cover it. — 
clofe, and fet it on embers, fo that it may do very j 
foftly for fome time, and both the meat and broths will — 
be delicious. You muft obferve in all broths and ris e 
“e 4, tat 
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that one thing does not tafle more than another; but: 
that the tafte be equal, and it has a fine agreeable re- 
lifh, according to what you defign it for ; and you muit 
be fure that all the greens and herbs you put: in “be 


cleaned, wafhed, and picked. 


CHAP. VIL j 
; Of. Puppines. 


1... An oat pudding to bake. 

F oats decorticated take two pounds, and of new. 
milk enough to drown it, eight ounces of raifing 
_of the fun ftoned, an equal quantity of currants neatly 
picked, a pound of {weet fuet finely fhred, fix new laid 
egos well beat: feafon with nutmes, and beaten suger 
and falt; mix it all-well together ; it will make a bet« 

ter pudding than rices 


To make acalf’s foot puddirtes 


Taxe of calves feet one pound minced very fine, the 


fat and the brown to be takén out, ‘a pound and a half. 


of fuet, pick off all the fkin and fhred it {mall, fix GIGS) 


but half the whites, beat them well, the crumb of Se 


halfpenny roll grated, a pound of currants clean picked 


will moiften it with eggs, a handful of flour,.a little 


falt, nutmeg, and fugar, to feafon it to your tafte. Boil. 


it nine hours with your meat; when ‘it is’ done, lay it 
in your difh, and pour melted butter Over it. It is ve~ 
ry good with white wine and {ugar in the butter. 


To make a pith pudding. a ee 
Take a quantity of the pith of an ox, and let it Ile 


all night in ‘water to foak ont the blood: the next — 


morning ftrip it out of the fkin, and beat it with the 
back of a {poon in orange- water till it is as fine as pap; 
ae . 2 aie then 


* 
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and wafhed, and rubbed in a cloth ; milk, as mach as 
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then take three pints of thick cream, and boil in it. 
two or three blades of mace, a nutmeg quartered, a -_ 
ftick of cinnamon; then take half a pound of the belt. 
Jordan almonds blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more — 
cream 3 and when they are all beaten, <ftrain the cream 
from them to the pith; then take the yolks of ten eggs; 
the whites of but two, beat them very well, and put 
them to the ingredients: take a fpoonful of grated 
bread, or Naples bifcnit, mingle all thefe together, with 
half a pound of fine fugar, and the marrow of four 
large bones, and a little falt ; fill them ina fmall ox or 
hog’s guts, or bake it in a difh, with a puff- pafte un- 
- der it and round the edges. i 
To make a marrow pudding. | 
Take a quartof cream, and three Naples bifcuits, a 4 
nutmeg grated, the yolks of ten eggs, the whites of © 
five well beat, and fugar to your tafte ; mix all well to- — 
gether, and put a little bit of butter in the bottom of © 
sour fauce-pan, then put in your ftuff, fet it over the © 
bie. and ftir it till it is pretty. thick, then-pour it into 
“your pan, with a quarter of a pound of currants that © 
have been plumped in hot water, flir it together, and | 
Jet it ftand all night. The next day make fome fine 4 
pafte, and lay at the bottom of your’ difh, and round | 
‘the edges; when the oven is ready, pour in your ftuff, — 
and lay long pieces of marrow on the top. Half an . 
hour will bake it. You may ufe the fluff when cold. 
3 A boiled fuet pudding. ' 
-<'Taxe a quart of milk, a pound of fuet fhred fmall, © 
four eggs, two fpoonfuls of beaten ginger, or one of © 
beaten pepper, 2 tea-fpoonful of falt3 mix the eggs © 
_and flour with a pint of the milk very thick, and with 
the feafoning mix in the reft of the milk and the © 
fuet. Let your batter be pretty thick, and boil it two © 
hours. as | eubeck ty: i 
| A boiled plumb pudding. . 
Taxe a pound of fuet cut into little pieces, not too” 


fine, a pound of currants and a pound of raifins ftoned, 
' . ; ; ight 


4 


& 
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eight eggs, half the whites, the crumb of a penny loaf 
grated fine, half a nutmeg grated, and a tea-fpoonful 
of beaten ginger, a little falt, a pound of flour, a pint 


of milk; beat the eggs firft, then half the milk, beat. 


them together, and by degrees ftir in the four and 
bread together, then the fuet, {fpice, and fruit, and as 
much milk as will mix it well together very thick. Boil 
it five hours. Ae, 


A Vork/bire pudding, == 


Take a quart of milk, four eggs, and a little falt, | 


make it up into a thick batter with flour, like a pan- 
cake batter. You muft have a good piece of meat at 


the fire, take a ftew-pan and put fome dripping in, fet 


it on the fire; when it boils, pour in your pudding, let 
it bake on the fire till you think it is nigh enough, then 


» turn a plate upfide down in the dripping-pan, that the 


dripping may not be blacked, fet your ftew-pan on it 


_ ‘under your meat, and let the dripping drop on the pud- 
- ding, and the heat of the fire come to it, to make it of 
a fine brown. When your meat is done and fent to ta- 
ble, drain all the fat from your pudding, and fet it on 
the fire again to dry a little; then flide it as dry as you | 


can into a difh, melt fome butter, and pour it into a 
cup, and fet it in the middle of the pudding. It is an 


excellent good pudding ; the gravy ofthe meat eats 


well with it. 


A fleak pudding. 


_ Maxe a good cruft, with fuet fhred-fine, with flour, 
and mix it up with cold water.. Seafon with a little 4 
falt, and make a pretty ftiff cruft, about two pounds of 


_ fet to a quarter of a peck of flour. Let your fteaks 


be either beef or mutton, well feafoned with pepper and 


falt, make it up as you do an Apple pudding, tie it ina 


cloth, and put it into the water boiling. If it bea 
_ large pudding, it will take five hours, if a fall one - 
three hours. This‘is the beft cruft for an apple pud- 


ding. Pigeons cat well this way, 
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A vermicelli pudding with marrow. 


ad ‘ § ‘ 
First make your vermicelli; take the yolks, of two 
‘eggs, and mix it up with jaf as much flour as ‘will 
make it to a ftiff palte, roll it out as thin as a wafer, 
let itlie to dry till you can roll it up clofe without break- 
ing, then with a fharp knife cut it very thin, beginning 
at the little end. Have ready fome water boiling, inte 
which throw the vermicelli; let it boil a minuteor two | 
at moft; then throw it into a fieve, have ready a pound ; 
of marrow, lay a layer of marrow and a layer of vermi- — 
celli, and fo on, till all is laid in'the difh. When it is 
a little cool; beat it up very well together, take ten 

‘eggs, beat them and mix them with the other, grate 

‘the crumb of a penny loaf, and mix it with a. gill of 
* fack, brandy, or a little rofe water, a tea fpoonful of 
falt, a fmall nutmeg grated, a little grated lemon-peel, 

two large blades of mace well dried and beat fine, half 
a pound of ‘currants clean wafhed and picked, half a 

pound of raifins ftoned, mix all well together, and fweet- 

en to your palate; lay a good thin cruft at thé bottom 

and fides of the dith, pour in the ingredients, and bake “a 
st an hour anda half inan oven not too hot. You may | 
either ptit marrow or beef-fuct fhred fine, of apound | 
of butter, which you pleafe. When it comes out of = 
the oven, ftrew fome fine fugar over it,. and fend it to — 
table. “You may leave out the fruit, if you pleafe, and 

you may for change add half an ounce of citron, and.” 
half an ounce of candied orange-peel fhred fine. 4 


Re, 


TE aa’ Suet dumplings. x 
Tare a pint of milk, four eggs, a pound of fuety # 
and a>pound of currants, two tea-{poonfuls of falt, 7 
three of ginger 3: firlt take half the milk, and. mix it ‘@ 
like a thick batter, then put the eggs, and the falt and — 
ginger, then the reft of the milk by degrees, with the a 
fuet and currants, and flour to make it like alight ~ 
’ paite, When the water boils, make them in rolls aa ~ 

big-as a large turkey’s egg, with a little flour, then — 
flat them, and throw them into boiling water. Move © 
them foftly, that they don’t Rick together, keep the © 
eae eee water | 
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water boiling all the time, and half an hour will boil 
haem og 


An Oxford pudding. 


A quarter of a pound of bifcuit grated, a quarter 
of a pound of currants clean wafhed and picked, a 
quarter of a pound of fuet fhred {mall, half a large 
Jpoonful of powder fugar, a very little falt, and fome 
grated nutmeg; mix all well together, then take two 
yolks ef eggs, and make it up in balls as big as a tur- 
key’s egg. Fry them in frefh butter of a fine light. 
brown ; for fauce have melted butter and fugar, with 
a little fack or white wine. You muft mind to keep the 
pan fhaking about, that they may be all of a fine light 
brown. - 

All other puddings you have in the Lent chapter. 


: ey 
Rules to be obferved in making puddings, &e. 


Iw boiled puddings take great care the bag or cloth 
be very clean, not foapy, but dipped in hot water, and 
well floured; if a bread pudding, tie it loofe; if a 
batter pudding, tie it clofe, and be fure the water boils 
when you put the pudding in, and yon fhould move 
the puddings in the pot now and then, for fear they 
ftick. When you make a batter- pudding, firft mix the 
flour well with a little milk, then put in the ingredients 
by degrees, and it will be fmooth, and not have lumps; 
but for a plain batter-pudding, the beit way is to 
ftrain it through a coarfe hair-fieve, that it may neither 
have lumps nor the treadles of the eggs; for all other 
puddings ftrain the eggs when they are beat. If you. 
boil them in wooden bowls or china dithes, butter the 
infide before you put in your batter, and, for all baked 
puddings, butter the pan or dith before the pudding is 
put in. : ‘ 
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~ very {weet, and fend it to table hot. si a 
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To make a very fine frurcet lamib or veal pie. 
EASON your lamb with falt, pepper, cloves, inades, 
and nutmeg, all beat fine to your palate. Cut your 


“ Jamb or veal into little pieces, make a good puff-pafte — 


eruft, lay it into your difh, then lay mn-your meat, ftrew 

on it fome ftoned raifins and currants clean wafhed, and 

fome fagar; then lay on it fome force-meat balls made | 
{weet, and in the fummer fome artichoke-bottoms-boil- _ 
ed, and {calded-grapes in the winter. Boil Spanifh po- 
tatoes cut in pieces, candied citron, candied orange, — 
and lemon-peel, and three or four blades of mace; put — 
butter on the top, clofe up your pie, and bake it., Havety 
ready, againft it comes out of the oven, a caudle made 4 
thus: take a pint of white wine, and mix in the yolks © 
of three eggs, ftir it well together over the fire, one way a 
all the time, till it is thick ; then take it off, ftir in fu- > 
gar enough to {weeten it,.and iqueeze in the juice of a 
lemon; pour it hot into your pie; and <clofe it up again. — 
Send it hot to table. a Nes ) 


” ah 
ry aa% ah ae 
To make a pretty feet lamb or veal pie. ~ ‘f 
Fiast make a good cruft, butter the difh, and lay — 
in your bottom and fide cruit ; then cut your meat into — 
dmall pieces; feafon with a very little falt, fome mace 4 
‘and nutmeg beat fine, and ftrewed over; then lay a 
layer of meat, and ftrew according to your fancy, fome 7 
currants clean wafhed and picked, and a few raifins 
ftoned, all over the meat; lay another layer of meaty 
put alittle butter at the top, and a little- water, juft — 
enough to bake it, and no more. Have ready, againtt 
it comes out of the oven, a white wine caudle made 


Pay 


* 
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A favoury veal pie. <i 

Take a breaft of veal, cut it into pieces, feafon it 

with pepper and falt, lay it all ipto your cruft, boil fix 

or eight eggs hard, take only the yolks, put them into 

the pie here and there, fill your dith almoft full of wa- 
ter, put on the lid, and bake it well. 


\ To make a favoury lamb or veal ples 

Make a good puff-pafte cruft, cut your meat into 
pieces, feafon it to your palate with pepper, falt, mace, 
cloves, and nutmeg finely beat ; lay it into your cruft 
with a few lamb ftones and {wectbreads feafoned as your 
meat, alfo fome oyfters and force-meat balls, hard yolks 
of eggs, and the tops of afparagus-two inches long, 
firft boiled green: put butter all over the pie, put on 


the lid, and fet it in a quick oven an hour and a half, . 


and then have ready the liquor, made thus: take a pint 
of gravy, the oylter liquor, a gill of red wine, and a 
little grated nutmeg; mix all together with the yolks 
of two or three eggs beat, and keep it flirring one way 
all the time. When it boils, pour it into your pie ; put 
on the lid again. Send it hot to table. You mult make 
liquor according to your pie. . 


: - To make a calf’s foot piz. 
© First fet four calves feet on in a fauce-pan in three 
quarts of water, with three or four blades of mace ; 
let them boil foftly till there is about a pint and a-half, 
then take out your feet, ftrain the liquor, and make a 
good cruft ; cover your dith, then pick off the fleth from 
the bones, lay half in the difh, ftrew half a pound of 
currants clean wafhed and picked over, and half a pound 
of raifins ftoned ; lay on the reft of the meat, then fkim 
the liquor, fweeten it to the palate, and put in half a 


ye of white wine; pour it into the difh, put on your 
} 


d, and bake it an hour and a half. 


: To make an olive pie. : ; 
Make your cruft ready, then take the thia collops of 


the beft end of a leg of veal, as many as you think will 


fil] your pie; hack them with the back of a Knife, and 
Bes §, | feafon 
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feafon them with falt, pepper, cloves, and mace: wath 
over your collops with’a bunch of feathers dipped in. 
eggs, and have in readinefs a good handful of {weet - 
herbs fhred {mall. The herbs muft be thyme, parfley, 
and fpinage; the yolks of eight hard eggs minced, and 
a few oylters parboiled and chopped, fome beef-fuet 
fhred very fine; mix thefe together and ftrew them 
over your collops, then fprinkle a little orange- flower 
water over them, roll the collops up very clofe, and lay 
them in your pie, ftrewing the feafoning over what is - 
left, put butter on the top, and clofe your pie. When 
it comes out of the oven, have ready fome gravy hot, - 
and pour into your pie, one anchovy diffolved in the — 
gravy 5, pour it in boiling hot. You may put in arti- 
-Choke-bottoms and chefnuts, if you pleafe. You may | 
leave out the orange-flower water, if you don’t like ite 


To feafon anegg pit ty 
Borr twelve eggs hard, and fhred them with one 

ound of beef-{uet, or marrow, fhred fine. Seafon them _ 
with a little cinnamon and nutmeg beat fine, one pound ; 
of currants clean wafhed and picked, two or three {poon- 
fuls of cream, and alittle fack and rofe-water mixed all - 
together, and fill the pie. When it is baked, ftir in half 
a pound of frefh butter, and the juice of a lemon. 


To make a mutton pie. - he 

Take a loin of mutton, take off the fkin and fat of 
the infide, cut into fteaks, feafon it well with pepper - 
and falt to your palate: lay it into your cruft, fill it, 
- - pour in as much water as will almoft fill the difh; then ” 
* puton the cruft, and bake it well. Plt. Yaa 
A beef: fleak pie. : 

T'axe fine rump-fteaks, beat them with a rolling-pin, 
then feafon them with pepper and falt, according to 
your palate. Make a good cruft, lay in your fteaks,. 
fill your difh, then pour in as much water as will half 
fill the difhe Put on the cruft, and bake it welle | 
’ ip. 28 
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A ham pit. 


Taxe fome cold boiled ham, and Tlice it about half 
an inch thick, made a good cruft, and thick, over the . 


‘difh, and lay a layer of ham, fhake a little pepper over 
it, then take a large young fowl clean picked, gutted, 
wafhed, and finged; put a little pepper and falt in the 
belly, and rub a very little falt on the outfide; lay the: 
fowl on the ham, boil fome eggs hard, put in the yolks, 
and cover all with ham, then thake fome pepper on the 
ham, and put on the top cruft.. Bake it well, have 
ready when it comes out of the oven fome very rich beef 
gravy, enough to fill the pie; lay on the cruft again, 
and fend it totable hot. A frefh ham will not be fo 
tender ; fo that I always boil my ham one day and bring 
it to table, and the next day make a pie of it. It does 
better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie; but that is accord- 
ing to your company, more or lefs. The larger the 
pie, the finer the meat eats.) The cruft muft be the 


fame you make for a venifon pafty. You fhould pour a - 


little {trong gravy into the pie when you make it, jut 
to bake the meat, and then fill it up when it comes out 


of the oven. ‘Boil fome truffles and morels and put in-”’ 


to the pie, which is a great addition, and fome #frefh: 
mushrooms, or dried ones, eae 


ae To make a pigeon pie. | : 
. Make a puff-pafte cruft, cover your difh, let your 
‘pigeons be very nicely picked and cleaned, feafon them 


with pepper and falt, and put a good picce of fine frefh 
butter, with pepper and falt, in their bellies; lay them 


in your pan, the necks, gizzards, livers, pinions, and. - 


hearts, lay between, with the yolk of a hard egg, and 
beef ftéak in the middle; putas much water as will al- 
moft fill the difh, lay.on the top-cruft, and bake it well. 
This is the beft way to make a pigeon pie; but the 
French fill the pigeons with a very high force-meat, and 
Jay force-meat balls round the infide, with afparagus-. 
tops, artichoke-bottoms, mufhrooms, truffles and mo- 
rels, and feafop high; but that is according to different 
Ralates. Vs ' Thai 
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To make a giblet pies igh thea 
Take two pair of piblets nicely cleaned, put all but. | 
the livers into.a fauce-pan, with twe quarts of water, 
twenty corns of whole pepper, three blades of macey — 
a bundle of fweet herbs, and a large onion; cover them. > 
clofe, and let them flew very foftly till they are quite, _ 
sender, then have a good cruft ready, coyer your difhy — 
lay a fine rump fteak at the bottom, feafoned with pep-. : 
per and falt; then lay in your giblets. with the livers,’ 
and (rain the liquor they were ftewed in. Seafon it, 
with falt, and pour into your pie; put on the lid, and. 7 
bake it an hour and’a half. | 28 


To make a duck pie. 1 ee 
“Make a puff-pafte crult, take two ducks, feald them, 
and make them very clean, cut off the feet, the pinions, ~ 
the neck, and head, all clean picked and {calded, with: ” 
the gizzards, livers, and hearts; pick out all-the fat of 
the infide, lapacruft allover the dih, feafon the ducks / 
with pepper and falt, infide and out, lay them in your 
 gith, and the giblets at each end feafoned: putin as 
much water.as will almoft fill the pie, lay on the crult,. | 
and bake it, but not too much... . | 
To make a chicken pie. aaathiesg | 
Maxe a puff-pafte cruft, take two chickens, eut them — 
to pieces, feafon them with pepper ‘and falt, a little © 
beaten mace, lay a force-meat made thus round the fide — 
of the dith: take half a pound’ of'veal, half a poundof | 
faet, beat them quite fine in a marble mortar, with ‘as 
many crumbs of bread ; feafon it with a very little pep: 
per and falt, an anchovy with the liquor, cut the an+ 
chovy to pieces, a little lemon-peel cut ‘very fine an | 
fired fall, a very little thyme, mix: all together with : 
the yolk of an egg, make fome into round’ balls, about” 
twelve, the rétt lay round the difh. “Iay"in® one'chic~ 
ken over the bottom of the difh, take two fweetbreads, _ 
cut them into five or fix pieces, lay them all over, feafon” 
them with pepper and falt, ftrew over them half an’ 
ounce’ of truffes and morels, two: or three artichoke-" 
bottoms cut to pieces, a few cocks-combs, if you ha’ 


' them, 
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them, a palate boiled tender and cut to pieces; them 
| Jay on the other part of the chicken, put half a pint oF 
‘water in, and cover the pie; bake it well, and when it 
‘comes out of the oven, fill it with good gravy, lay cw ~ 
the cruft, and fend it to table. vn 


| To make a Chefbire pork pits Laie 
~'Taxe a loin of pork, fkin it, cut it into feaks, feas 
fon it with falt, nutmeg, and peppers make a good 
eruft, lay a layer of pork, then a large layer of pippins' 
pared and cored, a little fugar, enough to fweeten the 
pie, then another layer of pork ; put in halt a pint of 
white wine, lay fome butter on the top, and clofe your 
| opie. If your pie be large, it will take a pint of white 
wines | 


To make a Devonfire Jquab pie. 

|» Maxe.a good craft, cover the difh all over, put at 
* the bottom a layer of fliced pippins, frew over them 

| fome fugar, then a layer of mutton feaks cut from the 

| Goin, well feafoned with pepper and falt, then another 

| -Jayer of pippins; peel fome onions and flice them thin, 

| lay a layer all over the apples, then a layer of-niutton;: ° 
then pippins and onions, pour ina pint of water; fo- 
| ‘elofe your pie and bake: it. aS ig! 


To make ax ox-cheek pit. i 
Fiast bake your ox cheek asat other times, but not’ 
too much, put it in the oven over night, and then it — 
will be ready the next day; make a fine puff- pafte crult, 
and let-your fide and top cruft be thick ; let your diih 
be deep to hold a good deal of gravy, cover your difh. 
with cruft, then cut off all the fefh, kernels, and fat 
of the head, with the palate cut in pieces, cut the meat- 
into little pieces as you do for a hafh, lay in the meat, 
“take an ounce of truffles and. morels and throw, them 
over the meat, the yolks of fix eggs boiled hard, 2 gill: 
of pickled mufhrooms, or frefh ones'is better, if you 
- have them; put in a good many force-mreat balls, a 
_ few artichoke-bottoms and afparagus tops, if you have” : 
_-any. Seafon your pie with pepper and falt to your_pa- 
late, and fill the pie with the gravy it was baked an. 
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~ Uf the head be rightly feafoned when it comes out of 


me ty 


’ @ quarter of an ounce of cloves, and half an: ounce of ” 


_ cocks, moor- game, and what: fort of wild: fowl you can: 
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the oven, it will want very little more ; put on the lid _ 
and bake it. When. the cruft is done, your pie will be 
enough. : } . : 


To make a Shropfhire pit. 


First make a good puff-pafte croft, then cut: two. 
rabbits to pieces, with two pounds of fat pork cut into 
little pieces, feafon both with pepper and falt to-your 
liking, then cover your dith with croft, and lay in your © 
‘rabbits. Mix the pork with them, take the livers of ” 
the rabbits, parboil them,,and beat them in a mortar, — 
with as much fat bacon, a little fweet herbs, and fome _ 
oyfters, if you have them. Seafon with pepper, falt, — 
and nutmeg ; mix it up with the yolk of an egg, and. © 
make it into.balls. ay them here. and fthere in. your: F 


pit, fome artichoke-bottoms cut in dice, and cocks- — 


combs, if you have them; grate a fmall nutmeg over 
the meat, then pour in half-a pint of red wine, and half 
a pint of water. Clofe your pie, and bake it an hour © 
and a-half in a quick oven, but not.too fierce an.oven.. 


To make a.T orkfhire Chrifimas pies. 
First make a good flanding cruft, let the-wall wa 
bottom be very thick ; bone a turkey, a goofe, a fowl,. — 
a partridge, and‘a pigeon. Séafon them ali very well, 3 
take half an ounce of mace, half an-ovnce of nutmegs, 4 
black pepper, all beat fine together, two large fpoon- — 
fuls of falt, and then. mix them together. > Open the ~ 
fowls all down the back, and bone them; firft the © 
pigeon, then the partridge, cover them; then the fowl, : 
then the poofe, and- thea the turkey, which mutt be ; 
Jarge ; feafon them all well: firft, and lay them in the. | 
cruit, fo as.it-will look-only like a-whole turkey then ~ 
have a hare ready cafed, and wiped with a clean cloth, — 
Cut it to pieces, that-is, joint-it; feafon it, and Jay it. 4 
as.clofe as you can onone fide; on the other fide wood- : 
it 


¢ 
> 


get. Seafon them well, and lay them clofe; put at. 


_teaft four pewnds of butter into the. pie, then lay. on. 4 


= | yours 
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your lid, which muft be a very thick one, and let it’ 
-be well baked. It muft have a very hot oven, and will’ 
take at leaft four hours. . 

This cruft will take a bufhel of flour. In this. chap-: 
ter you will fee how to make it, Thefe pies are often’ 
fent to London in a box as prefents ; therefore the walls+ 
muft be well built. 
To make a goofe pies. : 

Hiatr‘a peck of flour will make the walls of a goofe” 
pre, made as inthereceipts for crufts. Raife your cruft: 
jut big enough to hold a large goofe ; firft have a pic-_ 
kled dried tongue boiled tender enough to peel, cut of 
the root, bonea goofe and a large fowl; take half a- 
quarter of an ounce of mace. beat: fine, a large tea- 
{poonful of beaten peppery. three tea-fpoonfuls of falt ;- 
mix all together, feafon your fowl and goofe with it, - 
then lay the fowl in the goofe, and the tongue in the’ 
fowl, and the goofe in the fame form as if whole. Put. 
half a pound of butter on’the top, and lay on the lid, - 
This pie is delicious, either cold or hot, and will keep 
a great while. A. flice of this pie cut: down-acrofs: 
maakes-a pretty: little fide-dith for fupper: : 

Zo:make a'venifon pafty. 

Taxe a neck and breaft of venifon, bone it, feafon it’ 
with pepper and falt according-to your palate. Cut the: 
Breaft in two or three pieces; but do not cut the fat of 
the neck-if you can helpit. Lay'in the breaft and neck- 
end firft, and the beft end of the neck on the top, that. 
the fat may be’ whole; make'a good rich puff-patte: 
eruft, let it be very-thick on the fides, a good bottom. - 
eruft, and thick a-top; cover the difh, then lay in your: 
yenifon, put in half-a pound of butter, about a quartet” 
of a pint of water, clefe your patty, and let it be-baked: 
two hours in avery quick oven. Inthe mean time, fet: 
on the bones of the venifon in-two quarts of water, with: 
two or'three blades of mace, an onion, a little piece of «. 
eruft baked crifp and brown, a little whole pepper; co-« 
ver it clofe, and let it boil foftly over a flow fire till above : 
half is waited, then {train it off. When the palty comes: . 
eut of the even, lift up the lid, and pour in the gravyy. 
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When your venifon “is not fat-enough; take thefit~ 

, of a loin. of mutton, {teeped ina little rape-vinegar and © 

red wine twenty-four hours, then Jay’ it on the top of © 


the venifon; and-clofe -your-palty: It'is a-wrong notion # 
_of fome people to think venifon cannot be-baked enough) | 
and will firft:bake it-in-a falfe -cruft, and then bake it | 
‘in the paftys by this time the fine favour of the-venifon _ 
is gone. No, if you want it to be.very tender, wath 1) 
it 1 warm muk and water, dry it in clean cloths til it - 
is very dry, them rub-it all over with vinegar; and] 
hang it inthe air. Keep-it as long as-you'think pros | 

- per; it-will keep thus a fortnight’ goed; but be fure* 
there be no moiftnefs about it; if there is, you’ mut 
cry it well and throw ginger over it; and it will keep a © 
iong time. When-you ufe- it, juft dip it in lukewarm 4 
water; and dry it. Bake it in a-quick oven; if it is a# 
iarge pafty, it will take three hours; then your venifon s 
will be tender, and have alithe fine flavour: The fhoul-- 
der makes a pretty pafty, boned amd made as above with) 
the mutton fat... | . 4 
The loin of mutton makes:a fine patty : ‘take a large 

fat loin of mutton, let it hang for four or five days, then | 
By bone it, ledving the meat as whole as you can: lay tire ® 
meat twenty-four hours in half :a pint of red wine and? 
halfa pint of rape-vinegar; then take. it out. ofthe 
pickle, and order it as you do a pafty, and boil the 
bones in the fame: manner to: fill the pafty, when its 
#omes.out of the oven. — | 4 


To make a calf?s-head pie. 


- Creanse-your head very-well, and -boil it till it: ig 

tender; then carefully take: off. the flefh as whole as_ 

_. you can, take out the eyes,. and: fice the tongue 3: 
make a good puff-pafte:cruft, cover the difh, lay on 
your meat, throw over it the tongue; lay the eyes -cut 

in two at each. corners Seafon it with: a> very little 

pepper and falt,, pour in half a pint ofsthe liquor it 7 

_ was boiled in, lay. a thin top-cruft on, and bake itan ~ 

‘hour in a quick oven. In the mean time, boil the bor 

of the head in two quarts of liquor,'with two or three 

blades of mace, half a quarter of an ounce of whel 
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way 


pepper, a large onion, and a bundle of fweet: herbss 


Let it boil til there is about’a pint, then. aS it off, - 


and ‘add two fpoonfuls of catchup,., three. of red wine, - 
a piece of butter, as big as a walnut; rolled: in. flour 
half an ounce of truffles and morels.. Seafon with falt 
to your palate. Boilit, and have half-the:brains boiled: 
with fome fage; beat them, and twelve leaves- of fage 
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chopped fine; ftir all together, and give it a boil; take- 


the other part of the brains, and. beat them with fome 


of the fagechopped fine, a little lemon-peel minced fine, . 


and half af{mall nutmeg grated, Beat itup with an ego, 
and fry it in little cakss of a fine light, brown; boil fix. 


egos hard, take only-the yolks; when your pie comes. 


out of the oven, take off the lid, lay the eggs and cakes 
over it, and pour the fauce all over. Send it-totable 
hot without the lid, This is a fine difh; yot may pus: 


in it as many fine things as you-pleafe, but it wants.no- 


more addition... 


To make a tort. 


First make a fine puff-pafte, cover your difh with: 
the cruft, make a good force-meat thus: take a pound ' 
of veal, and a pound of beef-fuet, cut them fmall, and. 
beat them fine in a mortar. .Seafon it witha fmall nut~- 


meg grated, a little lemon-peel fhred fine, a few {weet 


8 herbs, not too much, alittle -pepper and falt, jut: 
| enough to feafon it; the crumb of a penny loaf tubbed : 
fine ;. mix it up-with the yolk .of an ege, make one. 


third into balls, and the reft lay round the fides of the: 


difh. Get*two fine large veal fweetbreads, eut each into 


four pieces, two pair of lamb-ftones, each cut in two 
twelve cocks-combs, half an: ounte of truffles and mo= 


_ rels, four artichoke-bottoms cut each into four pieces, _ 


a few afparagus-tops, fome frefh mufhrooms, and:fome 
pickled 5 -put all together in: your difh:: 
Lay firft: your fweetbreads, then the -artichoke-bote 


> 


toms, then the cocks-combs, then the truffles and mo« - 


rels, then the afparagus, then the mufhrooms, and then: 


the force-meat’balls. Seafon the {weetbreads with pep-- 


per and falt ; fill your-pie with water, and put on the 
eruft. Bake it two-hours. . dat! iy 
As to fruit and fifh pies, you have theny in ‘the chap. 
ter for Lent. 
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fal ef falt in it; then change them.into-freth wat 


> 


_ therinto'a great pan, and mix it well together with: 


_ ville orange or lemon, and pour in three. fpoonfuls of: ; 
-red wine; lay on your cruft, and bake it nicely. Thefe- — 


_fpoonful of orange-flower water. Sweeten it with fugar ~ 
‘to your palate, .and. pour over the reft.. Haft an hour» 
_ wall bake it. » col ee 
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. Tale three pounds of fuet fhred very fine, and chop: 
ped as{mall-as poffible, two pounds of raifins ftoned, — 
and chopped as fine as poflible, two pounds of currants- 
nicely picked, -wafhed, rubbed, and dried at the fire,. 
half a hundred of fine pippins, pared, cored, and chop- _ 
ped {mall, half a pound of fine fugar pounded ‘fine, av 

qoarter of an ounce of mace, a quarter of aniounce of: 
cloves; two large nutmegs all beat fine; put all toge- 


_ To make mince-pies the bef? ways) 9 
. 


half a pint of brandy, and half-a pint of fack } put it« 
down clofe'in 4 ftone pot, and it will keep: good four’ - 
months. When you make your pies, take a little dith,- 
fomething bigger than a foup-plate, lay ‘a: very thins — 
eruft all over it, lay a thin Jayer of meat, and then a thins 
layer of citron’ cut very thin, then a layer-of ‘mince- ~ 
meat, and athin layer of orange-peel eut thin, over” 
that a little meat, fqueeze half the juice of a: fine Se-- 


pies eat finely cold. If you make them in little patties, - 
mix your meat and fweetmeats accordingly. “If you 
chufe meat in your pies, parboil a neat’s tongue, peel: ~ 
it, and chop the meat as fine as pofftble, and mix with | 
the reft; or two pounds of the infide of a firloin of beef: 
boiled. . het si: 5 to fare oor coe 
- 9 Oy ' Tort de moyo .* at 
_ Maxe puff-pafte, and. Jay round your difh, then a: ” 
layer of bifcuit, and alayer of butter and marrow, and - q 
then a layer of all forts of-fweetmeats, or as-many as 
you have, and fo-dotill your difh is full; then boil ai 
quart/of cream, and thicken-it-with four egys, and ax 


_ Tomake orange or lemon taris. pas 
_Taxe fix large lemons, and rab them very well with™ 
falt, and put them in water for two days, with a hand=_ 
eriy 


~ 
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every day (without falt) fora fortnight, then boil them 
for two or three hours till they are tender, then cut 
them into half- quarters, and then cut them three cor- 
ner-ways, as thin as you can: take fix pippins pared, 
cored, and quartered, and a’pint of fair water. Let 
them boil till the pippins break ; put the liquor to your 
orange or lemon,’ and half the pulp of the pippins well 
broken, and a pound of fugar. Boil thefe together a 
quarter of an hour, then put it in a gallipot, and 
fqueeze an orange in it: if it be a lemon-tart, fqueeze 
a lemon; two f{poonfals is enough. for a tart. Your 
patty-pans muft be fmalland fhallow. Put fine puff- 
pafte, and very thin; a little while will bake it. Ju& 
as your tarts are going into the oven, witha featheror 
brufh do them over with melted butter, and thea fift 
double-refined fagzar over them; and this is a pretty: 
iccigg on them, ; 
Hiei To make diferent forts of tartrs. 
Ir you bake’ in timpatties, butter them, and’ you 
muft put a little cruft all over, becaufe of the taking 
them out; if in china or glafs, no cruft but the top 
one. Lay fine fugar at the bottom, then your plumbs, 
cherries, or any other fort of fruit, and fugar at top 5 
then put on your lid, and’bake them in a flack: oven. 
Mince pies muft be baked in, tin-patties, becanfe of ta- 
King them out, and pnff-pafte is bet forthem. All fweet 
tarts, the beaten cruft is. beft; but as you fancy. You. 
have the. receipt for. the crufts inthis chapter. Apple,. 
pear, apricot, &c. make thus: apples and pears, pare. 
them, eut them into quarters, and core them ;.cut the. 
quarters .acrofs again, fet. them-on in.a fauce-pan with. 
juft as much water as will barely cover them, let them 
immer on a fldw fire juft till the fruit is tender; put 
a.good piece. of lemon-peel in the water with the fruit,” 
then bave your patties ready. Lay fine fugar at bot- 
tom, then your fruit, and a little fugar at top; that you 
mult put in at your difcretion. Pour. over each tart a 
tea fpoonful oflemon-jiice, and three tea-fpoonfuls of 
the liquor they: were boiled in; put on your lid, and. 
bake them in a-flack oven, Apricots do the fame way, , 
pnly do not ufe lemon. : 
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va very flack oven, not to difcdlour. it; but to have i 
‘out, and fill it with what fruit you pleafe, Igy on the’ 


| Peceparest is. ag the worfe, and it looks genteel. 


: “batter 5 mix up together,. and, beat well with.a rolling 


—Ralfa pound of fugar ; mix it well together, and beat 
_ #t with a rolling-pin well, then roll-it-out thin. 


_ pafte with cold water, juft ftiff enough to work it we I 


‘pound and a half of butter. ‘Fhis cruft is mottly | ufed 
= for all:forts. of pues 2 : 


Gea er dec is) tee ie: 


_ As to preferved tarts, only fay i in your eckeaed froitd 
aan put a very thin, cruft at top, and let them be baked* 
as little as poflible; but, if you would make them aie 
Mice, have a large patty the fize you would have your 
tart. Make your fugar cruft, roll it as thick as a half- 
_ penny; then butter your patties, and cover it. Shape’ 
‘your upper craft ona hollow thing on purpofe, the fize 
of your patty, and mark it with a marking-iron for. that. t 
‘spurpofe, in what fhape you pleafe, to. be hollow and. 
-open to.fee the fruit through; then bake your cruft in t 

it. 


erifp. When the cruft is cold, very carefully take it’ 


lid, and it is done; therefore, if the tart is not eat, your” 


Pafie jor tarts. ; 
ONE pound of flour, three quarters. of a pound off 


i y; Masser pafte for tari. . 
Hara pound of butter, half a pound of flour, and 


: Puff pafte. 
Taxe a quarter of a peck of flour, rub fine. half a 
‘pound of Bitten’? a little falt, make it up into ali 


up; then roll it out, and {tick piéces of butter all Overy 
‘and ftew a little flour; roll it up and roll it out again § | 
and fo do nine or ten. times, till” you have rolled in a 


~ 


A good ara fir great piess. 


‘Beil. Fotpe water, an put.in half a pound ofdved fu = } 


and.a pound and a. half of putters. okie abe: hat er 


X 
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light good cruft : work it up well, and rol] it out. 


_ A flanding cruft for great pies. be Ts 
Wane a peck of flour, and fix pounds of buttery 
‘boiled in a gallon of water; {kim it off into the flour, 
and as little of the liquor as you can 3 work it well up 
into a pafte, then pull it into pieces till it is cold, ther 
make it up in what form you will have ic, This is fit 
for the walls of a goofe-pie. , 


| A cold cruft. Ty = ag 
_. Fo three pounds of flour rub in a pound and_a half, 


told water.. 

j A dripping bet fe, | 
. Taxes apound and a half of beef-dripping, 
in water, ftrain it, then let it ftand to be cold, and take 
off the hard fat; {crape it, boil it fo four or five times; 
then work it well up into three pounds of flour as fine 
‘as you can, and make it up into pafte with cold water. 
dt makes a very finé:crutt.: ; | 


A cruft for cuffards. 

' Taxe half.a pound of flour, fix ounces of butter, 
the. yolks of two eggs, three fpoonfuls of creat; mix 
them together, and let them-ftand a quarter of an hour, 
then work 1 up and down, and roll it very:thin, 


Paffe for crackling cruft. vd 

Brancu four handfuls of almonds, and throw them 
into water, then dry them in a cloth, and pound them 
ina mortar very fine, with a little orange-flower water, 
and the white of an egg. When they are well pounded, 
pafs them through a coarfe hair-fieve to clear them from 
all the lumps or clods 3 then {pread it on a difh till it 
is very pliable ; let it land for a while, then roll out 
a piece for the under cruit, and dry it in the oven on 
the pie-pan, while other paftry works are making, as 
knots, cyphers, Ge. for garnifhing your pies. 
tate | citt: .CHAP. 
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of butter, break in two eggs, and make it up with, 
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For Lent, or a faft dinner, a amber of good difhes, 
~ which you may make ufe of for atable at any 
other time. — | : 


A peafe foup. 


Bax a quart of fplit peafe, in a gallon of water; — 


when they are quite foft, put in half a red her- 
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"ring, or two anchovies, a good deal of whole pepper, — 
black-and white, two or three blades of mace, four or | 
five cloves, a bundle of {weet herbs, a large onion, and’ 
the green tops of a bunch of celery, a good- bundle of 


dried mint ; cover them clofe, and let them boil foftly 
till there is about two quarts; then ftrain it off, and 


have ready the white part of the celery wafhed clean, — 
~ and cut fmall, and ftewed tender in a’quart’of water, — 
fome {pinage picked and wafhed clean, put to the cele-) 
ry; let them ftew till the water is quite waited, and’ 


put it to your foup. | 


cruft brown in a little frefh butter, take fome fpinage, 
ftew it in a little butter after it is boiled, and fill the 


roll; take the crumb, cut it into pieces, beat it in a 
mortar with a raw egg, a little fpinage, and_a little: 
forrel, a little beaten mace, and a little nutmeg, and © 


Take a French roll, take. out the crumb, fry the. | 


~ os 


an anchovy; then mix it up with your hand, and roll — 
them into balls with a little flour, and cut fome bread — 
into dice, and fry them crifp; pour your foup into your 
_difh, put in the balls and bread, and the roll in the — 
middle. Garnifh your difh with fpinage; if it wants — 
falt, you muft feafon it to your palate; rub in fome — 


‘dried mint. 


A green-peafe fouip. fei ii | 


Taxe a quart of old green peafe, and boil them, till © 
they are quite tender as pap, in a quart of water; _ 
then ftrain them through a fieve, and boil a quart of © 

young peafe in that water. Inthe mean time; put ne | 


is 
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old peafe into a fieve, pour half a pound of melted but- 
“ter over them, and train them through the fieve witir 
the back of a fpeon, till you have got all the pulp. 
When-the young peafe are boiled enough, add the pulp 


and butter to the young peafe and liquor; ftir them. - 


together till they are {mooth, and feafon with pepper 
and falt. You may fry a French roll, and Jet it {wim 
in the difh. If you like it, boil a bundle of mint in 
the peaie. ag 


Another greey peafe foup. 
Take a quart of green peafe, boil them in 2 gallon 
of water, with a bundle of mint, anda few {weet herbs, 
mace, cloves, and whole pepper, till they are tender ;. 
then ftrain them, liguor and all, through a coarfe fieve, 
till the pulp is ftrained. Put this liquor into a fauce- 
pan, put to it four heads of celery clean wafhed and — 
cut {mall, a handful of fpinage clean wathed and cut 
{mall, a lettuce cut fmall, a fine leek cut fmall, a quart 
of green peafe, a little falt, cover them, and Jet them 
boil very foftly till there is about two quarts, and that 
the celery is tender: then fend:it to table. cli 

_If you like it, you may add a piece of burnt buts 
ter to it about a quarter of an hour before the foup is 
enough, - 

Soup-meagre. feck 

Taxe half a pound of butter, put it into a deep 
ftew-pan, fhake it about, and let it fand till it has 
done making a noife; then have ready fix middling 
onions pecled and cut fmall, throw them in, and fhake 
them about. Take a bunch of celery clean wathed 
and picked, ent it in pieces half as long as your finger, 
‘a large handful of fpinage clean wafhed and picked, a 
good lettuce clean wahed, if you have it, and cut {mall, 
‘a little bundle of parfley chopped fine; fhake all this 
well together in the pan for a quarter of an hour, then 
fhake in a little flour, ftir all together, and pour inte 
the {tew-pan two quarts of boiling water; take a hand- 
ful of dry hard cruft, throw ina tea-fpoonful of beaten 
pepper, three blades of mace beat fine, ftir all together, 
aang let it boil foftly half f hour: then take it off the 


fire, ; 
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fire, and beat up the yolks of two eggs and ftir in, and 
one {poonful of vinegar ; pour it into the foup difh, and — 
fend it to table. If you have any green peafe, boil half 


a pint in the foup for change. 


To make an onion foup. 


Taxe half a pound of butter, put it into a ftew-pan 
on the fire, let it all melt, and boil it till it has done 
making any noife; then have ready ten or adozen mid- 
dling onions peeled and cut fmall, throw them into the 
butter, and let them fry a quarter of an hour; then 
fhake in a little flour, and -flir them round; fhake your ~ 
pan, and let them do a few minutes longer, then pour | 
in a quart or three pints of boiling water, ftir them — 
round, take a good. piece of upper cruft, the ftaleft — 
bread you have, about as big as the top of a penny-loaf _ 


~ cat fmall, and throw it in. Seafon with falt to your — 
| palate. Let it boil ten minutes, ftirring it often; then — 


take it off the fre, and have ready the yolks of two © 


eggs beat fine, with half a fpoonful of vinegar; mix — 


-fome of the foup with them, then ftir it into your foup. 


and mix it well, and pour it into your difh, This is a 
- delicious difh. " 


- . Va a 


Ny - To make an eel foup. ie 


Taxe eel according to the quantity of foup you 


would make: a pound of eels will make a pint of good ~ 
foup; fo to every pound of eels put a quart of water, 
a cruft ef bread, two or three blades of mace, a little — 
whole pepper, an onion, and a bundle of {weet herbs ; © 
eover them clofe, and let them boil till half the liquor 
is wafted; then ftrain it, and toaft fome bread, and cut 
it fmall, Jay the bread into the difh, and pourin your 
foup. If you have a ftew-hole, fet the difh over it for 
a minute, and fend it to table. If you find your foup 
not rich enough, you mutt let it boil till it is as ftrong 7 
as you would have ity You may make this foup as rich ~ 
and good as if it was meat: you may add a piece of © 
carrot to brown it. tL neh 
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- To make crawfifh foup. 

' Taxe a carp, a large eel, half a thornback, cleanfe 
and wath them clean, put them into a clean fauce-pan, 
or little pot, put to them a gallon of water, the crult 
of a penny loaf, fkim them well, feafon it with mace, 
cloves, whole pepper, black and white, an onion, a 
bundle of fweet herbs, fome parfley, a piece of ginger, 
let them boil by themfelves clofe covered, then take 
the tails of half a hundred crawfifh, pick out the bag, 
and all the woolly parts that are about them, put them 
into a fauce-pan, with two quarts of water, alittle falt, 
‘a bundle of fweet herbs: let them ftew foftly, and when 
they are ready to boil, take out the tails and beat all 
the other part of the crawfifh with the thells, and boil 
in the liquor the tails came out of, with a blade of mace, 
till it comes to about a pint, ftrain it through a clean _ 
fieve, and add it to the fifh a boiling. Let all boil 
“foftly till there is about three quarts ; then ftrain it off 
through a coarfe fieve, put it into your pot again, and, 
if it wants falt, you muft put fome in, and the tails of 
the crawfifh and lobfter: take out all the meat and bo- 
dy, andchop it very fmall, and add to it; take a French 
roll and fry it crifp, and add to it. Let them flew all 
together for a quarter of an hour. You may flew a 
carp with them; pour your foup into your difh, the 
roll {wimming in the middle, 

When you have a carp, there fhould be a roll on 
- each fide. Garnifh the difh with crawfith. If your 
crawfith will not lie on the fides of your difh, make a 
little pafte, and lay round the rim, and Jay the fifh on | 
that all round the difh, ~~ He . 
Take care that your foup be well feafoned, but not 

too high. < vat 


i | To make a mufcle foup. — : 
_ Ger a hundred of mufcles, wath them very clean, 

put them into a ftew pan, cover them clofe: let them _ 
ftew till they open; then pick them out of the hells, 
ftrain the liquor through a fine lawn fieve to your muf- 

cles, and pick the beard or crab out, if any. | 
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Take a dozen of crawfith, beat them to.math, with 


- 


a dozen of almonds blanched, and-beat fine ; then take | 
a {mall parfnip anda carrot feraped, and cut in thin — 
flices, fry them brown with a little butter, then take - 
two pounds of any frefh. fifth, and boil in a gallon of © 


water, with a bundle of {weet herbs, a large onion ftuck. 
with cloves, whole pepper, black and white, a little 
parfley, a little piece of horfe-raddifh, and falt the muf- 
cle liquor, the crawfith, and almonds. “Let them boik 
till half is wafted, then ftrain them through a fieve, put 
the foup into a.fauce-pan, put in.twenty of the mufcles,. 
a few mufhrooms and truffles, cut fmall, and a leek. 


wafhed and cut very fmall: take two French rolls, take- 


out the crumb, fry it brown, cut it into little piecesy, 
put it into the foup, let it boil all together for a quarter: 


of an hour, with the fried.carrot and parfnip ;. in the: 


mean while, take the cruft of the rolls fried crifp;.take- 
half a hundred of the mufeles, a quarter of a pound of- 
butter, a fpoonful of water, fhake in-a little flour, fet: 
them on the fire, keeping the fauce-pan-fhaking all the- 
time till the butter is melted. Seafon it with pepper and: 
falt, beat the yolks. of three eggs, put them. in, ftin. 


them all the time for fear of curdling, grate a little nut- — 


~. meg; when it is thick and fine, fill the rolls, pour your’ 


foup into the difh, put in-the rolls, and lay the reft of 


the mufcles round the rim of the difh. 


Ta: make a.feate er thornback foupe.. 


Tax two pounds. of {cate or thornback, fkin it, andi 
boil it in fix quarts of water. When it is enough, take- 
it up, pick off the flefh, and lay it by ;- put in the- 
bones again, and about two pounds. of any frefh fifh,. 


a very little piece of Jemon-peel, a bundle of- fweet- _ 


herbs, whole pepper, two or three blades-of mace, a: 
little piece of horfe-raddith, the cruft of. a penny loaf,. 


~ a little parfley :. cover it clofe, and fet it boil‘till there: | 
is about two quarts, then ftrain it off and'addan ounce: © 
of vermicelli, fet it on the fire, and: let it boil-foftly. — 


In the mean time, take a. French roll, cut a.little hole- 


in the top, take out the crumb, fry the cruft. brown in. 
batter, take the flefh off.the fith you.laid.by, cut it into — 


= 


little. : 


fy 
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little pieces, put it into a fauce-pan, with two or three 
. fpoonfuls of the foup, fhake in a little flour, put ina 

piece of butter, a little pepper and falt 5 (hake thenr 
together in the fauce-pan over the fire till it is quite. 
thick, then fill the roll with it, pour your foup into 
your difh, let the roll {wim in the middle, and fend it 
to table. - ; ve 


% 


To make an oyfter foup. 


Your flock muft be made of any fort of fifth the 
place affords ; let there be about two quarts, take a 
pint of oyfters, beard them, put them into a fauce-pats 
ftrain the liquor, let them ftew two or three minutes in 
their own liquor, thef take the hard parts of the oy- 
- fters, and beat them in a mortar with the yolks of four 
hard eggs ; mix them with fome of the foup, put them 
with the other part of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and falt; ftir thers 
well together, and let it boil a quarter of an hour. 
- ‘Difh it up,.and fend it to table, — f 


To make an almond foup. 

Taxe a quart of almonds, blanch them, and beat ' 
them in a marble mortar, with the yolks of twelve hard 
eggs, till they are a fine pafte ; mix them by degrees 
with two quarts of new milk, a quart of cream, a quar- 
‘ter of a pound of double refined fugar, beat fine, a 
- pennyworth of orange-flower water, ftir all weil toge- 
ther; when it is well mixed, fet it over a flow fire, and 
‘keep it flirring quick all the while, till you find it is 
“thick enough; then pour it into your difh, and fend it 
totable. 1f you don’t be very careful, it will curdle. 


To make a rice foup. 

_ TAxe two quarts of water, a pound of rice, a little 
“emnamon ; cover it clofe, and let it fimmer very fofily 
till the rice is quite tender; take out the cinnamon, 
then fweetet it to your palate, grate half‘a nutmeg, 
and let it ftand till it is cold ; then beat up the yolks of 
three eggs, with half a pint of white wine, mix thein 
_-yery well, then ftir them into the rice, fet them on a 
sa oe Re3 flow 
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flow fire, and keep ftirring all the time for fear of cu di 
ling. When it is of a good thicknefs, and beils, Wi aid 
‘it up. “Keep flirring it till you:put it iato your difhe. 


ie _ Fo make-a barley foups t 
Take agallon.of water, half a pound. of barley,.a: 
blade or two of mace, a large cruft‘of bread;.and alittle. 
Jemon-peel. Let it boil till it: comes to two quarts,. 
then add half’ a-pint of. white wine,.and fweeten-to. 
your palate.. - Rs ee 4h gaa 
To make a-turnip-foup.- 


_ "Tane a gallon. of water and a bunch. of  turnips¢. 
pare them, fave three or four out,.put-the reft-into the> — 
water, with half an ounce of whole pepper,.an onidn,, 
fluck with. cloves, a blade of mace, half a nutmeg~ 
bruifed, a little bundle of fweet herbs; and a large — 
cruf of bread. Let thefe boil an-hour pretty fait, then: 
ftrain it through a fieve, fqueezing theturnips through ;.: 
wafh and cut a‘bunch of celery very fmall, fet it on in~ 
the liquor on the fire, cover it clofe, and let it flew. Ins” 
the mean time; cut the turnips you faved into dice, and: 
two or three {mall carrots-clean-fcraped,.and cut in lite- 
tle pieces; put half thefe turnips and carrots into the. 
pot with the celery, and the other half.fry brown in: - 
frefh butter. You muft flour them firft,.and two or — 
three onions peeled, cut in-thin flices, and fried brown 5: 

then put them all into the foup, with-an ounce of ver= - 
micelli, Let your foup boil foftly till the celery is quite-_ 
tender, and your foup good. Seafon it.with falt to- 
your palate. . . 


/ 
| To make an egg-Joup. . . 

Beat the yolks of two eggs in your difh, with a: 
piece of butter as big asan hen’s egg, take a.tea-kettle 
of boiling water in one handy and a fpoon in the other, 
pour in about a quart by degtees, then keep ftirring it~ 
_ al] the time well till the eggs are well mixed, and the © 

butter melted; then pour it into a fauce-pan, and keep 
ftirring it all the time till it begins to fimmer. Take 
it off the fire, and pour it between two veffels, out of 
one into the other till ic is quite fmooth, and hasa great | 
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froth. “Set it on the fire again, keep -ftirting till it is- 
quite hot; then pour itinto the. foup-dith, and.fend it: 


to table. hots 


bie 


To make peafe porridges 
Take a quart of green peafe, put to them a quart: 


‘of water, a bundle of dried mint,.and.a little falt. Let 


them boil till the peafe are quite tender ;:then put im: 
fome beaten-pepper, apiece of butter as big as a wal=. 
nut, rolled in flour, ftir it all together, and let it. boil 
a few minutes ; them add two quarts of milk, let it boil: 
a.quarter of.anshour, take out the mint, and ferve it ups. 


To make awhite poti 
Take two quarts-of new milk, eight.eggs, and half. 
the whites, beat up witha little rofe- water, a nutmeg,. 
a. quarter of a:pound of fugar ;.cut a penny: loaf in ve-- 
ry thin flices, and ‘pour your milk and eggs over. Put? 
alittle. bic of fweet butter. on the top.. Bake it ina 
flaw oven. half an hour.. 


a 


7 To make a rice white- pots | 

Boz: a pound. of rice imtwo quarts of new milk, till) 
it is tender.and thick, beat it in a mortar: with a quar- 
ter of a pound of fweet. almonds blanched;.then boil: 
two quarts of cream, with a few crumbs of white bread, . 
and two or-three.blades-of mace. Mix it all with eight. 
egos, a little rofe-water, and fweeten to your: tafte. 
Cut fome candied orange and ‘citrom peels thin, and lay. 


itins It mutt be put into a flow oven. 


To make rice milk. 


Taxe half a-pound of rice, boil it in a quart of wae 


ter with a little cinnamon. Let it boil till the water 


_ is all wafted; take great care it.does not burn, then add 


three pints of milk, and the yolk of an egg beat up. 
Keep it ftirring, and when it boils take it up, Sweeten 


to your palate. 
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To make an orange fool. , 

Take the j juice of fix oranges, and fix eggs well beat= _ 
en, a pint of cream, a quarter of a pound of fugar, a 
little cinnamon and nutmeg. Mix all together, and © 
keep ftirring over a flow fire till it is thick; then put | 
in a little piece of butter, and zane ftirring till cold; | 
et difh it up: 


To make a Wefninfer fool. | 
Take a penny loaf, cut it into thin flices, wet them ~ 
with fack, lay them in the bottom of a difh: take a 
“quart of cream, beat up fix 88%» two fpoonfuls of — 
rofe-water, a blade of mace,- and fome grated nutmeg. 
‘Sweeten to your tafte. Put all this into a fauce-pan, — 
and keep Rirring all the time over a flow fire, for fear — 
of curdling. © When it begins to be thick, pour it into 
the difh over the pital. Let it ftand till it is ping and 
ferve. it up. 


To make a oe fool. 


Taxe two quarts of goofeberries, fet them on the 
fire in about a quart of water. When they begin to — 
fimmer, turn yellow, and begin to plump, throw them 
into a cullendar to drain the water out; then with the | 

back ofa fpoon carefully {queeze the pulp, throw the | 

fieve into a difh, make them pretty fweet, and letthem 
fiand till they are cold. In the mean time, take two 
quarts of new milk, and the yolks of four eggs beat — 
up witha little grated nutmeg; ftir it foftly over a { 
; 

. 


flow fire ; when it begins to fimmer take it off, and by - 
degrees ftir it into the goofeberries. Let it ftand till it 
is cold, and ferve it up.! If you make it. with cream, 
you need not put any eggsin; and if it is not thick 
enough, it is only boiling more goofeberries. But that. ] 
you muft do as you think proper. ie 
To make firmity. ee 2 
Taxe a quart of ready-boiled wheat, two quarts of — 
milk, aganenen a pound of currants clean pickedand — 
wafhed: Mir thefe together and boil pd” beat up the — 
yolks of three or 4 ate CES a wage nutmeg, with two - 
. ie f | i or 
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or three fpoonfuls of milk, -add to the wheat ; ftir them, 
together fora few minutes. Then {weeten to yotr pa- 
Jate, and fend it to table. 


_ To make plumb-porridge, or barley-gruel. ‘har 

Taxe a gallon of water, half a pound of barley, a 

quarter of a pound. of raifins clean wafhed, a quarter of 

-a pound of currants clean waflied and: picked. Boil 

‘thefe till above half the water is waited, with two or 

three blades of mace. Then {weeten it to, your palate, 
cand add half.a pint of white wine. 


To make butter’d wheat. - . 


Pur your wheat into a fauce-pan; when it is hoty. 
ftir in a good piece of butter, a little grated nutmeg». 
and {weeten it to your palate. Ose ae 


To make plumb-gruel, 


TAKE two quarts of water, two large fpoonfuls of 
eatmeal, ftir it together, a blade or two of mace, a lit- 
tle piece of lemon. peel; boil it for five or fix minutes, 

- (take care it don’t boii over), then ftrain it off, and put. 
it into the fauce-pan-again, with half a pound of cur-. 
rants clean waihed and picked. Let them boil about 
ten minutes, add a glafs of white wine, a little grated 

~ autmeg, and fweeten to your palate. 


vt To make a four hafly pudding. 
Taxe a quart of milk, and four bay-leaves, fet it 
on the fire to boil, beat up the yolks. of two eggs, and: 
ftir in a little falt. Take. two or three {poonfuls of 
milk, and beat up with your eggs,. and ftir in. your. 
milk, then with.a wooden {poon in one hand, and the 
- flour in the other, ftir it in. till it isof a good thicknefs,. 
- but not too thick. Let it boil, and. keep. it ftirring, 
then pour it into a difh, and ftick pieces of butter here: 
and there. You may omit the egg, if you-don’t like it. 
but it is-a great addition'to the pudding, and.a little — 
piece of butter ftirred in the milk makes it eat fhort: 
and fine. Tlake out.the bay-leaves. before. you put ins 
bi the flour... : . f 
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-pint_of Canary, a quarter of a pound of fugar, and 
grate in fome nutmeg. When it boils pour it into the 
milk, ftirring it all the time, and ferve it up... 9 
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To make an oatmeal hafty pudding. 


Take a quart of water, fet it on to boil, put ina 
piece of butter and fome falt; when it boils, Air in 
the oatmeal, as you do the flour, till it is of a good 
thicknefs. Let it boil a few minutes,-pour it into your — 
difh, and ftick pieces of butter in it: or eat with wine ~ 


and fugar, or ale and fugar, or cream, or new milk. 
This is beit made with Scots oatmeal, ; 


Re 
To make an excellent fack pofft. 


Bear fifteen eggs, whites and yolks, very well, and ~ 
firain them ; then put three. quarters of a pound of © 
white fugar into a pint of Canary, and mix it with your — 
eggs in a bafon ; fet it over a chaffing-dith of coals, and — 
“Keep continually ftirring it till it is fealding hot. In = 
the mean time, grate fome nutmeg in a quart of milk,~< 
and boil-it ; then pour it into your eggs and wine, they ~ 
being fcalding hot. Hold your hand very high as you ~ 


pour it in, and fomebedy ftirring it all the time you are 


pouring in the milk: then take it off the chaffing-difh, ~ 


{ct it before the fire half an hour, and ferve it up. 


4 
| To make another fack poffet. 
Take a quart of new milk, four Naples bifcuits,- 


crumble them, and when the milk beils throw them in. — 
~Juit give it one boil, take it off, grate in fome nutmeg, 
and iweeten to your palate: then pour in half a pint © 
of fack, ftirring it all the time, and ferve it up. You ~ 


may crumble white bread, inflead of bifcuit. 


: ‘ To make.it thus > sr 


Bort a quart of cream, or new milk, with the yolks 
of two eggs: firft take a French roll, and cut it asthin 
as poffibly you can in little pieces; lay it in the difh — 
you intend for the poflet. When the milk boils, (which — 
you muft keep ftirring all the time) pour it over the 


‘bread, and ftir it together ; cover it clofe, then take a 
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To make a fine hafty pudding. 


Breax an egg into fine flour, and with your hand 
work up as much as you can into as {tiff pafte as is 
poffible, then mince it as fmal! as herbs to the pot, as 
fmall as if it were to be fifted ; then fet a-quart of milk 
a-boiling, and put inthe pafte fo cut; put in a little 
falt, a little beaten cinnamon, and fugar, a piece of 
butter as big as a walnut, and ftirring all one way. 
When it is as thick as you would have it, fir in fuch 

another piece of butter, then pour it into your difh, 
and ftick pieces of butter here and there. Send it to 
table hot. 


To make hafty fritters. 


Taxet a flew-pan, put in fome butter, and-let it be 
hot: in the mean time, take‘halfa pint of all-ale not 
bitter, and ftir in fome flour by dégrees in a little of 

the ale; put in a few currants, or chopped apples, beat 
them up quick, and drop a large fpoonful at a time all 
over the pan, Take care they don’t flick together, 
turn them with an egg-flice, and, when they are of a 
fine brown, lay them in a difh, and throw fome fugar, 
over them. Garnifh with orange cut into quarters. ~ 


To make fine fritters. . 
~ Pur to half a pint of thick cream four eggs well 
beaten, a little brandy, fome nutmeg and ginger. Make 
this into a thick batter with flour, and your apples mut 
be golden pippins pared and chopped with a knife; mix 
all together, and fry them in butter. At any ttme you 
‘May make an alteration in the fritters with currants. 


Another alge | 
Dey fome of the fineft flour well before the fire: mix 


it with a quart of new milk, not too thick, fix-or eight 
eggs, a little nutmeg, a little mace, a little falt, anda 


- quarter of a pint of fack or ale, or a glafs of brandy, 


’ Beat them well together, then make them pretty thick - 
with pippins, and fry them dry. — iby 
my ! ’ T? 
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% make apple ‘Pistons: 


Bear the yolks of cight eggs, the whites of four well 


together, and {train them into a pan ; then take a quart 
of cream, make it as hot as you-can bear your finger in 
it, then put™to it a quarter of a pint of fack, three 
quarters of a pint of ale, and make a poflet of “it. 


4 
| 


When it is cool, put to it your eggs, beating it well ; 
together; then put in nutmeg, ginger, falt, and flour, . 
- toyourliking. Yourbatter fhould be pretty thick, then | 


put in pippins fliced or {craped, and fry them in a _ 
good deal of butter quick. 3 


To make curd fritters. 
Havine 2 handful of curds and a handful of Heit, 


2 
oe 
i 


3 


and ten eggs well beaten and ftrained, fome fugar, 


cloves, mace and nutmeg beat, a little Tatfron’s 3 ftir all 
well together, and fry them ae and of a fine. hght 
brown. 


To make fritters royal. 


- = 


Take a quart of new-milk, put it into a fillet or 7 


fauce- -pan, and as the milk boils up pour in a pint of 


| 


fack, let it boil up, then take it off, and let it ftand five _ 


or fix minutes, then fkim off all the curd, and put it 
into a bafon; beat it up well with fix eggs, feafon it ~ 


with nutmeg, then beat it with a whifk, add flourto — 
make it as thick as batter ufually is, put in fome fine 


fugar, and fry them quick. 
To make fRirret fritters. dl 
- Taxes a pint of pulp of fkirrets, and a fpoonful of — 


flour, the yolks of four eggs, fugar and fpice, make it } 


into a thick batter, and fry them quick. 


To make white fritters, 


-Havine fome rice, wath it in five or fix feveral wae 
ters, and dry it. very well before the fire: “then beat it_ 


‘in a mortar very fine, and fift it through a lawn fieve, — 
that it may be very fine, You mut have at leaft an — 
ounce of it, then put it into a fauce-pan; juft wet it ~ 


with milk, and, when it is well incorporated with it, 
| add 
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add to it another pint of milks; fet the whole over a 


ftove, or a very flow fire, and-take care to keep it always 
moving; put ina little fugar, and fome candied lemon- 


peel grated, keep it over the fire till it is almoft come 


¥ 


to the thickne(s of a fine pafte, flour a peal, pour it.on 
it, and fpread it abroad with a rolling-pin. When it. 
is quite cold, cut it into little morfels, taking care that 
they ftick not one to the other; flour-your hands, and 
roll up your fritters handfomely, and fry them. When 
you ferve them up, pour a littie orange-flower water over 
them, and fugar. Thefe make a pretty fide-difh; or 
are very pretty to garaifh a fine difh with. 


To make water fritters. 
Take a pint of water, put into a fauce-pan, a piece 
of butter as big asa walnut, a little falt, and fome can- 


died lemon-peel minced very fmall. Make this bow 


over a ftove, then put in two good handfuls of flour, 


and turn it about by main ftrength till the water and 


flour be well mixed together, and none of the lait flick 


to the fauce-pan; then take it off the ftove, mix in, the 


yolks of two eggs, mix them well together, continuing 


to put in more, two by two, till you have ftirred in ten 


or twelve, and your pafte be very fine; then drudge a 
peal thick with flour, and dipping your hand into the 
flour, take out your pafte bit by bit, and lay it ona 

eal. When it has lain a little while, roll it, and cutit 
into little pieces, taking care that they ftick not one to 
another, fry them of a fine brown, put a little orange. 
Hower water over them, and {ugar all over. 


To.make fyringed fritters. 

Take about a pint of water, and a bit of butter the 
bignefs of an egg, with fome lemon-peel, green if you 
can get it, rafped preferved lemon-peel, and crifped 
orange-flowers 5 put all together in a {tew-pan over the 
fire, and when boiling throw in fome fine flour; keep 
it ftirring, put in by degrees more flour till your batter 
be thick enough, take it off the fire, then take an ounce - 
of fweet almonds, four bitter ones, pound them in a- 


_ mortar; ftir in two Naples bifcuits crumbled, two eggs 


beat; ftir all together, and more eggs till your batter 


be 
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be thin enough to be fyringed. Fill: your fyringe, your 
butter being hot, fyringe your fritters in it, to make it 
of a true. lovers-knot, and being well coloured, ferve 
them up for a fide-dith. ail Bi 2B hang 
At another time, you may rub a fheet of paper with 
butter, over which you may fyringe your fritters, and 
_make them in what fhape you pleafe. Your butter be- 
ing hot, turn the paper upfide down over it, and your 
-Sritters will eafily drop off.. When fried, ftrew them with 
fugar, and glaze themy . # — ae Salt 
| To make vine-leaves fritters. 
Taxe fome of the fmalleft vine-leaves you can get, 
and having cut off the great ftalks, put them in a dith 
with fome French brandy, green lemon rafped, and 
dome fugar; take a good handful of fine flour, 
mixed with white wine or ale, let your butter be hot, 
and with a fpoon drop in your batter, take great care 
they don’t ftick one to the other; on each fritter lay a 
leaf; fry them quick, and ftrew fugar over them, and 
glaze them with a red hot fhovel. see ee 7 
_ . With all fritters made with milk and eges you fhould 
have beaten cinnamon and fugar in a faucer, and either 
_fqueeze an orange over it, or pour a glafs of white wine, 
and fo throw fugar all over the difh, and they fhould 
be fried in a good deal of fat ; therefore. they are bet 
fried in beef-dripping, or hog’s lard, when it-can be 
‘Gone. : 


To-make clary fritters. . 
Take your clary leaves, cut off the flalks, dip them 
one by one ina batter made with milk and flour, your 
butter being hot, fry them quick. ~ This is a- pretty 
heartening difh for a fick or weak perfon 5 and comfrey — 


‘leaves do the fame way. - . 


To make apple frazes. 


| Cur your apples in thick flices, and fry them of a . 
fine ight brown: take them up, and lay them to drain, ~ 
keep them as whole as you can, and either pare them © 


or let it alone ; then make a batter as follows: take five 
eggs, leaying out two whites, beat them up with cream 
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and flour, and a little fack; make it thé thicknefs of a ™ 
pancake-batter, pour in a little. melted butter, nutmeg, 
and a little fugar. Let your batter be hot, and drop-. 
in your fritters, and on every one Jay a flice of apple, 
and then more batter on them... Fry them of a fine 
light brown; take them up, and ftrew fome double-re- . “ 
fined fugar all over them, - ‘ . 


To make an almond fraze. 

Ger a pound of Jordan almonds blanched, fleep 
them in a pint of fweet cream, ten yolks of eggs, and 
four whites, take out the almonds and pound them in 
a mortar fine; then mix them again in the cream and 
eggs, put in fugar and grated white bread, ftir them 
well together, put fome frefh butter into the pan, let i. 

be hot, and pour it in, ftirring it in the pan till they 
are of a good thicknefs : and when it is enough, turn 
it into a difh, throw fugar-over it, and ferve it up. 

; . he 


’ To make pancakes: - 


'* Taxe a quart of milk, beat in fix or eight eg¢s, 
leaving half the whites out ; mix it well till your batter 
is of a fine thicknefs. You muft obferve to mix your 
flour firft with a little milk, then add the reft by de- 
grees; put in two fpoonfuls of beaten ginger, a glafe 
of brandy, alittle falt; ftir all together, make your 

ftew-pan very clean, put in a piece of. butter as big as 

~a walnut, then pour in a ladleful of batter, which will 
make a pancake, meving the pan round that the batter 
be all over the pan; fhakethe pan, and when youthink 
that fide is enough, tofs it; if you can’t, turn it cle- 
verly, and when both fides are done, lay it in a diflt_ 
before the fire, and fo do the reft.. You muft take care 
they are dry ; when you fend them to table ftrew a lit- 
tle {ugar over them. | ie 


| To make fine pancakes. _ : 
_ Taxe halfa pint of cream, halfa pint of fack, the 
yolks of eighteen eggs beat fine, a little falt, half a 
pound of fine fugar, a little beaten cinnamon, mace, 
and nutmeg ; then put in as much flour as will ran thin 
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' butter melted; mix a!l together with as much flour as. 


‘ 


_ thin as poflible ; when they are juft coloured: they are ~ ” 


‘have no cream, ufe new milk, and one fpeonfultmore of | 


over the pan, and fry them in frefh butter. This fort 1 
of pancake will not be crifp, but very good. 


A fecond fort of fine pancakes. 
TAKE a pint of cream, and eight egos. well beat, a _ 
nutmeg grated, a little falt, half a pound of good difh- 


will make them into a thin batter, fry them nice, and: 
torn them on the back of a plate. | 


iy A third fort. = 


Taxe fix new laid egos well beat, mix them witha 
pint. of cream, a quarter of a pound of fugar, fome | 
grated nutmeg, and as much flour as will make the bat- | 
ter of a proper thicknefs. Fry thefe fine pancakes in. | 
{mall pans, and let your pans be hot. You muft not | 
put above the bignefs of a nutmeg of butter at atime | 
into the pan. : oe 


AA fourth fort, called a quire of paper. 4 
Taxe a pint of cream, fix eggs, three fpoonfuls of 
fine flour, three of fack, one of orange-flower water, a 
dittle fugar, and half a nutmeg grated, half a pound of 
melted butter almoft cold ; mingle all welltogether, and 
butter the pan for the firft pancake; let them run as. 


chough ; and: fo. do with all the fine pancakes. 

To make rice pancakes. MO 

‘Taxe a quart of cream, and three fpoonfuls of flour: 
of rice, fet it on a flow fire, and keep it ftirring till it 
is as thick as pap, Stir in half a pound of butter, a: 
nutmeg grated ; then pour it out into an; earthen pan, 
and, when it is cold, ftir in three or four fpoonfuls of | 
flour, a little falt, fome fugar, niue eggs. well’ beaten 5, 
mix all well together, and fry them nicely... When you: 


thé flour of rice. > . rheks sie 
f To make a pupten of appless F a 
* Pare fome apples, take out the cores, and put them: — 
into a fillet; to a quart mugful heaped,. petina quare . 
f ¥ ; d ‘ i r Z , i ter 4 
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ter of a pound of fugar, and two fpoonfuls of water. 
Do them over a flow fire, keep them ftirring; ddd a 
Tittle cinnamon’; ‘when it is quite thick, and like a 
marmalade, let it ftand till it is cool. Beat up the yolks 
of four or five eggs, and Nir in a handful of grated 
bread, and a quarter of a pound of freth butter; then 
form it into what fhape ‘you pleafe, and bake it ina 
flow oven, and then turn it upfide down on a plate, for 
a fecond courfe. © . 


: To make black caps. ; 
- Cut twelve large apples in halves, and take out the 
cores, place them on a thin patty-pan, or mazareen, as 
elofe together as they can lie, with the flat fide down- 
wards; fqueeze a lemon in-two {poonfuls of orange~ 
flower water, and pour over them; fhred fome leman- 
peel fine, and throw over them, and grate fine fugar all 
over. Set them ia a quick oven, and-half an hour wil! 
do them... When you ferd them te table, throw fine’ 
fugar all over the difh.. 


SS To bake apples whales 

Pur your apples into an earthen pan, with a few 
‘cloves, a little lemon-peel, fome coarfe fugar, a glafs of 
red wine; put them into-a quick oven, and they will , 
‘take an hour baking, - | 


To flew pears 


Page fix pears, and either quarter them or do thenn 
whole; they make.a pretty difh with one whole, the 
re{t cut in quarters, and the cores taken ont. Lay them: 
in a deep earthen pot, witha few cloves; a piece of lc- 
mon-peel,.a gill of red wine, and a-quarter of 2 pound’ 
(of fine fugar. If the pears: are very large, they will 
take half'a pound of fugar, and halfa pint of red wide + 
cover them clofe with brown paper, and bake them tilb 
they are enough.’ . 

Serve them hot or cold, juft as you like them, and 
they will be very good with water in the place of wine. 
“ie Q3. . * te 
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To flew pears in a fauce-pans , 
Pour them into a fauce-pan, with the ingredients as: — 
before; cover them, and do them over a flow fire. 

When they are enough, take them off. | 


To flew pears purple. ik 

Pare four pears, cut them into-quarters, core them. ~ 
put-them into a ftew-pan, with a quarter of a pint of ~ 
water, a quarter of a pound of fugar, cover them with: — 
a pewter plate, then cover the pan with the lid; and do+ 
them over a flow fire. Look at them often, for feat: 
of melting the plate ; when they are enough, and the — 
liquor looks of a fine purple, take them off, and lay: — 
them in your difh with the liquor; when cold, ferve: 
them up for a fide-difh at a fecond courfe, or juftas you: 
pleafe. f ee 


| To flow pippins: whole. wg 
Taxe twelve golden pippins, pare them, put'the pa= | 
rings’ into a fauce-pan, with water enough to cover — 
them, a blade of mace, two or three-cloves, a piece of © 
Jemon-pecl, let them fmmer till there is juft enough to- 7 
ftew the pippins in, then ftrain it, and put it into the 
fauce-pan again, with fugar enough to make it like a 
fyrup; then put them in a preferving-pan, or clean ftew-— 
pan, or large fauce-pan, and pour thefyrup over them. © 
Let there be enough to ftew them in; when they are 
_ enough, which you will know by the pippins being foft, — 
take them up, lay them in a little difh with the fyrup : 
when cold, ferve them up; or hot, if you chufe it. | 


A preity made difh. oF ot 

Taxe half a pound of almonds blanched and beat — 
fine with a little rofe, or orange-flower water, then take 
~ a quart of {weet thick cream, and boil it with a piece © 
of cinnamon and mace, fweeten it with fugar to your — 
palate, and mix it with your almonds: ftir it well. to- — 
gether, and ftrain it through a fieve. Let your cream — 
cool, and thicken it with the yolks of fix eggs: then — 
garnifh a deep difh, and lay paite at the bottom, then _ 
Peete 1g : as put 
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put in fhred artichoke-bottoms; being firft-boiled, upom 
that a little melted: butter, fhred citron, and candied: . 
orange ; fo do till your dith is near full, then pour in: ! 
your cream, and bake it withouta lid. When it is-ba-- 
ked, {crape fugar over it, and-ferve. it up hot.. Half an: 
Hour will bake it.’ id 

To make kick[pavs: 

Make puft-pafte, roll it thin, and, if yowhave any 
moulds,.work.it upon them, make them up with pres- 
ferved pippins. You may Sll fome. with goofeberries;.. 
fome. with’rafpberries, or what: you: pleafe, then clofe- 
them up, and either bake or fry them;. throw. grated: 
fugar over-them, and ferve them up. 


| Pain perdu, or cream-toaffs.. | 
Havine two French rolls, cut them into flices as* 
thick.as your finger, crumb’ and cruft together, lay: , 
them on a.difh, put to them a pint’ of cream and half: 
a pint of milk; ftrew them over with beaten cinnamon : 
and fugar, turn them frequently: till they: are: tendery. 
but take care not to break them; then take.them from 
the cream with the flice, break four or five eggs, turn: 
your flices of bread in the eggs, and fry them in clari- 
fied butter. Make them of a. good brown:colour,’ but: 
not black ; fcrapea little fugar over them. They may 
be ferved fora fecond-courfe difh, but. are: fitteh for: 
~ fupper. 3 
Salamongundy for a middle difh at fupper. 
In the top-plate in the middle, which ffould ftand 
higher than the reft, take a fine pickled herridg, bone 
- jt, take off the head, and mince the reft fine. In the 
other plates round put the following things: in one 
pare a cucumber, and cut it very thin; 1n another ap« 
ples pared, and cut {mall ; in another an onion peeled, 
and cut fmall; in another, two hard eggs chopped 
{mall, the whites in one, and the yolks in another 3 
pickled gerkins in another, cut fmall ; in another, ce- | 
lery cut imall; in another, pickled red cabbage chop- 
ped fine; take fome water-crefles clean wafhed and 
» picked, ftick them all about and between every plate or 
; | faucer, 
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faucer, and throw aftertion-fowers: about the crefles. 
_ You matt have oil and vinegar, and lemon to eat with 

it, Lf it is prettily fet out, it will make:a pretty figure 


in the middle of the table, or you maylay them in heaps 


in.a difh. If you have’ not all’ thefe ingredients, fet 
out your plates or faucers with juft what you fancy, and 
‘in the room ofa pickled herring you-may mince ancho- 
Vice ort tery | bi pte: sah ao tebe | 
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 'Taxe ten eggs, break them into a pan, put to thenm 
a ‘little falt, beat them very well, then pat to them 
eight ounces of loaftfugar beat fine, and a pint of the 
juice of {fpinage. Mix them well together, and ftrain 
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it into a quart of cream; then grate in eight ounces — 


of Naples bifcuit or white bread, a nutmeg’ grated, a 
quarter of a pound’ of Jordan almonds, ‘beat in’ a mor- 
tar, with a little juice of tanfey to your talte :/mix thefe 
all together, put it into a itew-pau, with a’ piece ‘of - 
butter as large as a pippin. Set it over a flow charcoal’ 


fire, keep it ftirring till 4t is hardened very well, then. _ 


butter a difh very well, put in your tanfey, bake ity 
and, when it is enough, turn it out on a pie-plate ;. 
fqueeze the’ juice of an orange over it, and throw 
fugar over all. Garnith with orange cut inté quarters, 


and fweetmeats cut into long bits, and lay alt over its 
fide.. | ry Laat. bap ig gas 
: i * ‘sy i : , ee its cd ae sb re 
Another mays. ' 


TAKE a pint of ‘cream, and half @ pint’ of. blanched 


almonds beat fine, with rofe and: oranige-flower water ¢ — 


ftir them together over a flow fire: when ‘it boils, take 


it off, and let it and till-cold ; then beatin ten egos y 


A J ‘ . Ooo .* 
grate in a {mall nutmeg,’ four Naples bifeuits, ‘aclittle 


grated bread,» and a grain of mufk.’ Sweetento-your 
tafte, and,.if you think it is too thick, put in fome’ 
more cream, the juice of {pinave to make it green  ° 
ftir it well together, and either fry it or bake it.  1f- 
you fry it, do- one fide firit, and then witha difh’ turn. 
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To make a hedge-hog. & 

TAxe two quarts of fweet blanched almonds, beat 

them well in a mortar, with a little canary and orange-~ 
flower water, to keep them from oiling. Make them 
“into a ftiff pafte, then beat in the yolks of twelve eggs, 
eave out five of the whites, put to it a pint of cream,, 
- fweeten it with fugar, put in half a pound of fweet bute. 
ter melted, fet it on a furnace or flow fire, amd keep con- 
tinually ftirring till it is {tiff enough to be made into: 
the form of a hedge-hog, then ftick it full of blanched 
almonds flit, and. ftuck up like the briftles of a hedge- 
hog, then put it into a difh. Take a pint of cream, and 
the yolks of four eggs beat up, and mix with the cream : 
fweeten to your palate, and keep. them ftirring over a 
flow fire all the time it is hot, then pour it into your 
difh round the hedge-hog ; let it fland.till it is cold, and 
ferve it up. | ) 
_. Or you may make a fine hartfhorn jelly, and pour. - 
into the difh, which. will look very pretty. You may 
_€at wine and fugar with it, or eat it without. 

‘Or cold cream fweetened, with a glafs of white wine 
in it, and the juice of a Seville orange, and pour inta 
the difh, It will be pretty for change. 

_. This is a pretty fide-difh at a fecond courfe, or in the 
middle for fupper, or in.a grand deffert... Plamp two 


~ 4 


} 


currants for the eyes. 


Or make it thus for change s: 
.. Taxes two quarts of {weet almonds blanched, twelve 
bitter ones, beat them in a.marble mortar well'together,. . 
with canary and orange-flower water, two fpoonfuls of 
the tincture of faffron, two fpoonfuls.of the juice of for- —. * 
rel, beat them into a-fine pafte; put in half a pound of 
melted butter, mix it up well, a little nutmeg and beat- 
en mace,.an ounce of citron, an ounce of orange-peel,. 
both cut fine, mix them in the yolks of twelve eggs, 
and half the whites beat up and mixed in half a pint of 
¢ream, half a pound of double refined fugar, and work 
‘it up alltogether. Jf it is. not {tiff enough to make up: 
into the form you would have it, you muft have a mouldi- 
‘gis it 5. butter at well, then put in your ingredients, and: 
7 Meas eG : 
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bake it. The mould mut be madein fuch a manner — 
as to have the head peeping out; when it comes out ~ 
of the oven, have ready fome almonds blanched and 7 
flit, and boiled up in fugar till brown. Stick it all over, | 
with the almonds, and for fauce have red wine and fu. ~— 
ar made hot, and the juice of anorange. Sendit hot | 
to table for a firft courte. ' hide eo ae 
You may leave out the faffron and forrel, and make 
it up like chickens, or any other fhape you pleafe, or ~_ 
alter the fauce to your fancy. Butter, fugar, and white. 
wine isa pretty fauce for either baked or boiled, and - 
you may make the fauce of what colour. you pleafe; or ~ 
put it into a.mould, with half-a pound of currants 
added to it, and boil it fora pudding. You may ufe 
éochineal in the room of faffron.” 5) ieee ae 
The following liquor. you may “make to mix with ~ 
your fauces: beat an ounce of cochineal very fine, put. 
in a pint of water ina fkillet, anda quarter of an oance’ 
of roch allum; boil it till the goodnefs.is out, ftrainit _ 
into a phial, with an ounce of fine fugar, and it wil | 
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| _ Lo make pretty almond puddings. , F rie 
Taxe apound and a half of blanched almonds, beat 
them. fine with a little rofe-water, a pound of grated 
bread, a pound anda quarter of fine fugar, a quarter of 
an ounce of cinnamon, and al irge nutmeg beat fine, © 
half a pound of melted butter, mixed with the yolks.of 
eygs, and four whites beat fine, a pint of fack, a pint 
and a half of cream, fome rofe or orange-flower water; 
boil the cream, and tie a little bag of faffron and dip in” 
the cream to colourit. Firft beat your eggs very well, J 
and mix with your batters beat it up, then the fpice, 
then the almonds, then the rofe-water and wine by de- _ 
grees, beating it all the timé, then the fugar, and then 
the cream by degrees, keeping it {tirring, anda quarter — 
of a pound of vermicelli. Stir all together, have fome 
hog’s guts nice and clean, Gill them only-half-full, and, 
as you put in the ingredients, here and there put ima © 
bit of citron; tie both ends of the gut tight, and boil — 
them about a quarter of an hour. You may add cure 
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.. To make fried toafts. - 

 Taxe a penny-loaf, cut it into flices a quarter of an 

inch thick round-ways, toaft them, and then take a 

. 5 ° a , 

pint of cream and three eggs, half a pint of fack, fome. 

» nutmeg, and {weetened to your tafte. Steep the toafts 

* in it for threé or four hours, then have ready fome but- 
ter hot in a pan, put in the toafts and fry them brown, 
Jay them in a difh, melt a little butter, and then mix 
what is left; if none, put in fome wine and fugar, and 

pour over them. They make a pretty plate or fide. difh 

_ for fupper. vee Mae, a 


eae To frew a brace of carp. ; 
» Scrape them very clean, then gut them, wath them 
and the roes in a pint of good ftale beer, to preferve all 
the blood, and boil the carp with a little falt in the- 
’ water, me ; caeT 
: In the mear time flrain the beer, and prt it into a 
'fauce-pan, with a pint of red wine, two or three blades 
_of mace, fome whole pepper, black and white, an onion 
~ ftuck with cloves, half a nutmeg bruifed, a bundle of 
* {weet herbs, a piece of lemon-peel as big as a fixpence, 
an anchovy, a little piece of horfe-raddifh, Let thefé 
‘ boil together foftly for a quarter of an hour, covered 
clofe; then ftrain it, and add to it half the hard roe 
‘beat to pieces, two or three {poonfuls of catchup, a 
quarter of a pound of freth butter, and a {poonful of 
_mufhroom-pickle, let it boil, and keep ftirring it ll the 
fauce is thick and enough. If it wants any falt, you 
“mult put fome in: then take the reft of the roe, and 
_ beat it up with the yolk of an egg, fome nutmeg, and 
_a little lemon-peel cut fmall, fry them in-freth butter in 
little-cakes, and fome pieces of bread cut three-corner- - 
ways, and fried brown, When the carp are enough, 
take them up, pour your fauce over them, lay the cakes 
-round the difh, with horfe-raddith {craped fine, and 
vfried parfley. The reft-lay on the carp, and the bréad 
_ftick about them, and lay round them, then fliced lemon 
notched, and laid round the dith, and two or three - 
»pieces'on the carp. Send them'to table hot. ©, 
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The boiling of carp at all times is the beft way ; they y 
eat fatter and finer. The ftewing of them ‘is no addition — 
to the fauce, and only hardens the fifh and {poils it. If _ 
you would have your fauce white, put in good fifh-broth 

- inftead of beer, and white wine in the room of red wine, — 
Make your broth with any fort’of frefh fifth you have, _ 


\ 


and feafon it as you do gravy. ; 


To fry carp. ee 
First fcale and gut them, wath them clean, lay them - 

sn a cloth to dry, then four them, and fry them of a | 
fine light brown. Fry fome toaft cut three-corner-ways, : 
and the roes; when your fifh is done, lay them ona 
coarfe cloth to drain. Let your fauce be butterand — 
anchovy, with the juice of lemon. Lay your carp in — 
the dith, the roes on each fide, and garnifh with the — 
fried toaft and lemon. oe. ee 


\ 


3 To bake a carp. a 
Scart, wafh, and clean a brace of carp very well; _ 
take an earthen pan deep endugh to lie cleverly in, but- _ 

- ter the pana little, lay in your carp; feafon it with — 
mace, cloves, nutmeg, and black and white pepper, a. 

~ bundle of fweet herbs, an onion, and anchovy ; pour 
tn a bottle of white wine, cover it clofe, and let them 
bake an hour ina hot oven, if large; if {mall, a lefs 
fime will do them. When they are enough, carefully — 
take them up, and lay them in a difh; fet it over hot © 
water to keep it hot, and cover it clofe, then pour all — 
the liquor they were baked in into a fauce-pan; let it. j 
boil a minute or two, then ftrain it, and add half a © 
pound of butter rolled in flour. Let it boil, keep ftir- — 
ring it, {queeze in the juice of half a lemon, and put — 
in what falt you want; pour the fauce over the fifh, | 
Jay the roes round, and garnifh with lemon. Obferve — 
to fkim/all the fat off the liquor. | . tal 


Mae " F re “a 
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Suime your tenches, flit the fkin along the backs, 
and with the point of your knife raife it up from the | 
bone, then cut the fkin acrofs at the head and tail; — 
then {trip it off, and take out the bone; ibaa ; 
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ther tench or a carp, and mince the flefh fmall with 
— mufhrooms, chives, and parfley. .Seafon them with 
falt, pepper, beaten mace, nutmeg, anda few favoury 
herbs minced fmall. Mingle thefe all well together, 
then pound them in a mortar, with crumbs of bread, 
as much as two eggs, foaked in cream, the yolks of 
three or four eggs, and a piece of butter... When thefe 
have been well pounded, ftuff the tenches with this 
farce: take clarified butter, put it into a pan, fet it 
over the fire, and when it is hot flour your tenches, and 
put them-into the pan one by one, and fry them brown ; 
_ then take them up, lay them inacoarfe cloth before the 
fire to keep hot. In the mean time, pour all the greafe 
and fat out of the pan, put in a quarter of a pound of 
_ butter, fhake fome flour all over the pan, keep Airring 
- with a fpoon till the butter is a little brown; then 
pour in half a pint ef white wine, flir it together, 


pour in half a pint of boiling water, an onion ftuck 


withecloves, a bundle of fweet herbs, and a blade or 
two of mace. Cover them clofe, and let them ftew as 
- foftly as you can for a quarter of an hour; then ftrain 
off the liquor, put it into the pan again, add two {poon- 
fuls of catchup, have ready an ounce of truffles or mo- 
. rels boiled in half a pint of water tender, pour in truf- 
_ fles, water and all, into the pan, afew mufhrooms, and 
either half a pint of oyfters clean wafhed imtheir own 
_ liquor, and the liquor and all put into the pan, or fome 
 craw-fifh; but then you muft put in the tails, and, afe 
_ ter clean picking them, boil them in half a pint of wa- 
ter, then ftrain the liquor, and put into the fauce: or 


- take fome fifth milts, and tofs up in your fauce. All 


_ this is juft as you fancy. : 
_ When. you find your fauce is very good, put your 


os 


tench into the pan, make them quite hot, then lay” 


_ them into your difh, and pour the fauce over them. 
_ Garnith with lemon. me Nee 
_ Or you may, for change, put in half a pint of ftale 


_ beer inflead of water. You may drefs tench jut as 


you do carp. 
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oysters, Or fhrimps, or jut what you fancy. 


fer of a pint of water 5. cover: it clofe, and let it fim- — 


Lee rt _ ‘To roaft cate eee ot i 
Wasu it very clean, and {core it with ¢ a knife, frew 4 
“a little falt on it, and day it in a ftew-pan before the — 
a , with fomething behind it, that the fire may roaft — 
it. All the water that.comes from it the frft half hour — 
antes away, then throw omit a little nutmeg, cloves, 
and mace beat fine, and falt; flour it and bafte it with 
butter. When that has lain fome time, turn and fea- 
fon it, and batte the other fide the fame ; turn it often, | 
then bafte it with butter and crumbs of Grea: If it is 
a large head, it will. take four or five hours baking. 
Have pies fome melted butter with an anchovy, fome 
of the liver of the fifh boiled and bruifed fine; mix it ~~ 
well with the butter, and two yolks of eggs beat fine 
and mixed with the butter, then ftrain them through 
a fieve, and put them into the fauce pan again, with a 
few fhrimps, or pickled cockles, two fpoonfuls of red 
wine, and the juice of a lemon, pour it. into the pan” 
the head was roafted in, and ftir it all together, pour 
it into the fauce-pan, keep it ftirring, and let itboil; 
pour itinto a bafon. Garnith the head with fried ith, i. 
_ Jemon, and feraped horfe raddifh. If you have a large 4 
tin oven, it will do better. a 


To boil acod’s head. 


Sera fith kettle on the fire, with water enough ‘3 
boil it, a good handful of falt, *pint of vinegar, a | 
. bundle of fweet herbs, and a piece of horfe- raddith 4 ‘a 
Jet it boil a quarter of an hour, then put in the head, © 
and when you are fure it is enough, lift up the fifh, 7 
plate with the fifh on it, fet it acrofs the kettle to draing | 
then lay it in your difh, and lay the liver on one fide. 7 
Garnith with lemon and horfe raddifh fceraped ; melt — 
fome butter, with a little. of the fith liquor, an anchovy, q 


py To flew cod. . ‘adn 

Cur your cod into flices an inch thick, lay thétit f 
the bottem of a large ftew-pan ; feafon them with nut- if 
meg, beaten pepper and falt, a ‘bundle of fweet herbs, — 
and an onion, half a pint of white wine, and a quar- 


er 
an a a: - a 
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“mer a for five or fix minutes, thee falocue i in the: 
_juice of a lemon, put in a few oyfters,. and the liquor 
P rained, a piece of butter as big-as an egg rolled im 
flour, and a blade or two of mace; cover it clofe and 
jet it ftew foftly, fhaking the pan often. When it is 
_ enough, take out the {weet herbs and onion, and 
_dith it up; pour the fauce over it, and garnifh, with 
_ Femon. 
‘To fricafey cod. | 
. Grr the founds, blanch them, then make them very 
» clean, and cut them into little pieces. If they be dried 
founds, you muft fir boil them tender. Get fome of 
' the roes, blanch them and wafh them clean, cut them: 
into round pieces about an inch thick, with fome of the 
’ livers, an equal quantity of each to make a handfome’ 
 difh, and a piece of cod about one pound tm the mid- 
die, Put'them into a ftew-pan, feafon them with a 
-*Aittle beaten mace, grated. nutmeg and falt, a little’ 
Bundle of fweet herbs, an onion, and a quarter of a 
pint of fifth broth or boiling water; cover them clofe,: 
and let them ftew a few minutes ; then put in half a 
pint of red wine, a few oylters with the liquor ftrained, 
a piece of butter rolled in flour; fhake the pan round, 
and let them ftew foftly till they ate enough, take 
 eut the {weet herbs,and onion, and difh it up. Gar- 
path with lemon. . oe you may do them white thus 3 
_ inftead of red wine add hy at a quarter of a pint 
of cream. 


To bake a cod’s head. 

_ Bure the pan youintend to bake it in, make your 
Head very clean, lay itin the pan, put ina bundl¢ of 
 fiweet herbs, an.onion ftuck with cloves, three or four: 

blades of mace, half a: large fpoonful of black and: 
white peppers anutmeg bruifed, a quart of water, .a: 
Tittle piece of lemon-peel,. and alittle piece of horfe- 
raddifhs Flour your head, grate a little nutmeg over 
y it, flick pteces of butter all over it, and throw rafpings 
all over that. Send it to the oven to bake; 5 when it. is 
enough, take it out of that dith, and lay it carefully 
_ into the auth you ‘intend to ferve it up in. Set the difh. 
Fess Ra Zee | over 


open, and fearch that there be no crabs under _ 


or horfe-raddifh fance. 


Moss 


over boiling Water, and cover it with a cover to keep 


ithot. In the mean time, be quick, pour all the liquor - 


out of the difh it was baked in into a fauce-pan, fet it 


on the fire to boil for three or four minutes, then flrain 


it, and put to it a gill of red wine, two fpoonfuls of 

catchup, a pint of fhrimps, half a pint of oyfters, or — 
mufeles, liquor and all, but firft ftrain it; a fpoonful of 
mufhroom pickle, a quarter of a pound of butter rolled 
in flour, ftir it all together till it is thick and boils; 
then pour it into the difh, have ready fome toaft cut 
three-corner ways, and fried erifp. Stick pieces about 

the head and mouth, and Jay the reft round the head. — 
Garnifh with lemon notched, feraped horfe raddith, 
and parfley crifped in a plate before the fire. Lay one 

flice of lemon on the head, and ferve it up hot. Sale 
; ie ee 

To boil forimp, cod, falmen, whiting, or haddock. “4 


Frour it, and have a quick clear fire, fet your grid- 


fron high, broil it of a fine brown, lay it in your difh, 7 
and for fauce have good melted butter. Take a lobfter, © 


bruife the body in the butter, cut the meat {mall, put ~ 
all together into the melted butter, make it hot, and 
pour it into your difh, or into bafons. Garnilh with 
horfe-raddifh and !emon.” ? 
- Cn 7's 
Or oyfter fauce made thus: sa 
Taxe half a pint of oyfers, put them into a fauce- _ 
pan with their own liquor, two or three blades of mace. — 
Let them fimmer till they are plump, then with a fork ~ 
take out the oyfters, ftrain the liquor to them, put. 
them into the fauce-pan again, with a gill of white — 
wine hot, a pound of butter rolled in a little flour; _ 
{hake the fauce-pay often, and when the butter is melt- 


ed, give it a boil up. ; 

Mufcle-fauce made thus is very good, only you muft ~ 
put them into’a ftew-pan, and cover them clofe; firftt 
thes 
tongue: eee he 
Or a fpoonful of walnut pickle in the butter makes _ 


the fauce good, or a {poonful of either fort of catchup, 
* 
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le Met your butter, ferape a good deal of baie: rad~ 

_dith fine, put it-into the melted butter, grate half a’ 
nutmeg, beat up the yolk of an egg with one fpoon- 
fel of cream; pour it into the butter, keep it’ ftirring,. 
till ic boils, then-pour it dire@tly into your bafen. 


To drefs little fifp. a 
As to all forts’ of little fifh, fuch as fmelts, roach,: a 
éc. they fhould be fried dry ale a fine brown, and: 
nothing but plain butter. Garnifh-with lemon. 
_ And to boiled falmon the fame, only garnifh with: 
~Jemon and horfe-raddifh. 
And with all-boiled fifh, you fhould put’a good deal: 
of falt and horfe-raddifh in the water; except mack- 
rel, with which put falt and mint, parfley and fennel,. 
which you muft chop to put into the butter; and fome* 
dove fealded goofebérries with them. And be.-fute! to 
boil your fifh well; but take great. care they don’t’ 
break. - : 


~ 


| To broil mackrel.- ; ae 
Ciran them, cut off the heads, fplit them, feafor: 
them with pepper and fait, flour them, and broii 
them of a fine light brown. Let your fauce. be plata: 
butter. 
To broil weavers. 
Gur them, and wath them clean, dry them ina clean ' 
cloth, pour them, then broil them, and have melted: 
buttér inacup. They are fine fith, and cutasfirmas  @ 
afoal;.but you muft take care not to hart. yourlelf 
with the two fharp bones in: the heady 


To boil a turbots- 

Lay it in’a-good deal of falt and water an hour ov 
two ; and if it is not quite fweet, fhift your water five 
or fix times; frit ‘put a good deal of falt in the mouth: 

‘and belly. 

In the mean time, fet on your fifh: kettle with clean: 
water-and falt, a litthe vinegar; and .a piece of hor rfe-- 
_raddifh:; When the water boils, lay the tarbot. on 4: 

fits -plate, put it into the he let it be-weill-Leiled, . 


3 
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but hike great Gareeak ae tee too Sieh done ; wal 
enough, take off the fith kettle, fet it before the fire, 
- then carefully lift up the fh plate, and fet it acrofs the. 

kettle to drain: in the mean time, melt a good deal of — 
frefh butter, and bruife in cither the body of one ortwo 
Jobfters, and the meat cut fmall, then give it a boil, — 
and pour it into bafons. This is the beft fauce:; eae : 
you may make what you pleafe. Lay the fifh in the 

difh, Garnifh with feraped horfe-raddifh and lemon, 

and pour a few {poonfuls of fauce over it. | ‘ 


To bake a turbot. aM EE - 


-” Taxe a dith the fize of your turbot, rub butter all 4 
“over it thick, throw a little falt, a little beaten pepper, 

and halfa large nutmeg, fome parfley minced fine, and © 
» throw all over, pour in a pint of white wine, cut. of 

the head and tail, lay the turbot in the difh, pour ano- 

ther pint of White wana all over, grate, the other half —. 

of the nutmeg over it, and a little pepper, fome falt 

and chopped parfley. Lay a piece of butter here and 
- there all over, and throw a little flour all. over, and ~ 
then a good many crumbs of bread. Bake it, and be q 
fure that it is of a fine brown, then Jay it in your dith, : 
ftir the fauce in your difh all together, pour it imto a ~ 
fauce-pan, fhake in a little flour, let it boil, then ftir in — 
a piece of butter and two fpoonfuls of catchup, let it 
boil and pour it into bafons. Garnifh” your difh wits j 
jemon; and you may add what you fancy to the fauce, _ 
as fheitans, anchovies, mufhrooms, @¢. If a fmall 7 
turbot, half the wine will do. It eats. finely thus. ‘Lay 4 
it ina dith, fkim off all the fat, and pour the ret over — 
at. Let it fland till cold, and it is good with vinegar, ; 
- anda fine dihh to fet out a cold table, a 


To rele a jole of pickled falmon. 


Lay it in fia water all night, then lay it in a ithe 
plate, put it into a large ftew-pan, feafon it with a lit-— 
tle whole pepper, a blade or two of mace in a coarfe 
muflin rag tied, a whole onion, a nutmeg bruifed, a — 
bundle'of- weet herbs sand parfley, a little lemon- peels a 
put to it three large {poonfuls of vinegar, a pint of F 
Ht: yehite | wine, and a quarter-of a pound of frefh butter” 
Ft aes a. ' ie , 
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- “polled 3 in flour ; > cover it cide: and let it ueier over a 


j flow fire for a quarter of an hour, then carefully take — : 


up your falmon, and lay it in your difh; fet it over 
: -hot water and cover it. In the mean time, let your 


fauce boil till itis thick and good. Take out the {pice, © 


onion, and fweet herbs, and pour it over the fifh. Gar- 
~ nith with lemon. 


y Tobroil Salmon. 


—Cur frefh falmon into thick pieces, flour them and 
broil them, lay them in your difh, and have plain melt- 
ed butter in a cup. 


eee * Baked falmon. 
( Taxe a little piece cut into flices about an inch thick, 
butter the difh that you would ferve it te table on, lay 
the flicés in the dith, take off the fkin, make a force- 
meat thus: take the flefh of an eel, the fleth of a fal- 
- mon, an equal-quantity, beat it ina mortar, feafon it 
ih with beaten peppef, falt, nutmeg, two or three cloves, 
. fome.parfley, a few mufhrooms, a piece of butter, and 
; ten or a dozen coriander feeds beat fine. Beat all to- 
Be boil the crumb’ of a halfpenny roll in milk, 
beat up four eggs, ftir it togethey till it is thick, let it 
cool and mix it wel together with the reft ; ; ‘Heb mix 
» all together with four raw eggs; on every flice lay this 
force-meat all over, pour a very little melted butter 
over them, and a few crumbs of bread, lay a cruf 
~ round the edge of the difh, and ftick oylters round 
Pspon it. Bake it in an oven, and when it is of a very 
_ fine brown ferve it up; pour a little plain butter (with 
a little red wine in it) into the difh, and the juice of a 
a lemon: or you may bake it in any difh, and when it 
is enough lay the flices into another difh. Pour the 
batter and wine into’the difh it was baked in, give it 
a boil, and pour it into the difh. Garnifh with | lemon. 
| Thisi is a fine dith. Squeeze the juice of a lemon in. 


oy 
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-. To brail mackretl whole. vege 


- 


.. pull out the roe at the neck end, boil it in alittle water, 


: . then 
ae ties. Bs 32) : Hi 
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Cur of ‘their heads, gut them, wath heb cleany 
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then bruife it with a-fpoon, beat up the yolk of a 
egg, with a little nutmeg, a little lemon-peel’ cut fine,’ 

a little thyme, fome parfley boiled and chopped fine, a 
. little pepper and:falt, a few crumbs of bread: mix alli — 
« - weil together, and fill’ the mackrel;: flour’ it well, andi — 
. broilit nicely. Let your fauce be plainsbutter, witha: : 
4 little catchup: or walaut-pickle, Wiss, ee ’ 


f To breil errings: P | 

« Scare them, gut them, cut off their heads, wath. d 

~ them clean, dry them-in'a cloth, flour them and broil 5 
them, out with. your knife juft notch them acrefs:: — 
take the heads and mafh them, boil them in {mall beer: 


or ale, with a little whole pepper and onion. Let i: 
with butter and flour, and a good deal of muttard,. 


boil a quarter of an hour, then ftrain it, thicken it’ 
. Lay the fifin the difh, and pour the fauce into a-bas- 
fon, or plain.melted butter andmuftard,. od 


Tofry herringss soe a 
Cian them:as- above, fry them in butter; have: — 
ready a good many onions peeled and cut thin. Fry 
them of a light brown with’, the herrings; lay the | 
herrings-in your difh, and the onions round, butter* 
and muflard.in acup. You muft do them witha quick« 
m fice, Be sh a 


To drefe-herrings and cabbage. aes 
| Bort your cabbage tender, then put it into a fauce-- _ 
pan, and chop it with a fpoon; put in a good -piece’ ~ 
of butter, let it. few, ftirring it left-it.fhould burn... ~ 
Take fome-red herrings and {plit them open, and toafti _ 
them before the fire till they are hot through. Lay the: 
eabbage ina < uh, and lay the herring’-on it; and fend: — 
it to table hot. sl : ‘ "tek 
Or pick your herring: from the bones, and throw alli — 
over your cabbage. Have ready a hot iron, and ju: 7 
_ hold it over the herring to make it hot, and fend it: — 
away quick... " 4 "Oe 
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4 To make water fokey. | 

' Taxe fome of the fmalleft plaice or founders you 

_ can get, wath them clean, cut the fins clofe, put them 

into a ftew-pan, put juft water enough to boil them 

in, a little falt, and a bunch of parfley; when they 
are enough, fend them to table in a foup-difh, with the 
liquor to keep them hot. Have parfley and butter in 
a cup. 


a 


To flew eels. 


 Sxin, gut, and wath them very clean in fix or eight 

waters, to wafh away all the-fand: then cut: them in 

pieces, about as long as your finger, put juft water 
enough for fauce, put in a {mall onion ftuck with 
- cloves, a little bundle of {weet herbs, a blade or two of 
mace, and fomie whole pepper in a thin muflin rag. 

Covér it clofe, and let them itew very foftly. , 

_ Look at them now and then, put ina little piece of 
Butter rolled in flour, and a little chopped parfley. - 
When you find they are quite tender and well done, 
take out the onion, fpice, and fweet herbs. Put in 
fale enough to feafon it. Then difh them up with the 
» fauce. . ale - 

To frew eels with broth. 

~ CeAnse your eels as above, put them into a fauce- 

* pan with a blade or two of mace and a cruft of bread. 

Put ju water enough to cover them clofe, and let 
them ftew very foftly ; when they are enough, dith 
them up with the broth, and have a little plain melted _ 
_ butter in a cup to eat the eels with. The broth will be 
very good, and it is fit for weakly and confumptive 

" conftitutions. . : 


a 

i) To drefs a pike. 

Gur it, cleanfe it, and make it very clean, thenturn =~ 
it round with the tail in the mouth, lay it in a little 
 dith, cut toafls three-corner ways, fill the middle with i 
them, flour it and ftick pieces of butter all over 3 then 
_ throw-a little more flour, and fend it to the oven to 
bake: or it will do better in a tin oven before the fire, 
Riba then — 
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about the fifth, and lemon about the difh. You thould 
have a pudding in the belly, made-thus: take grated: 
bread, two hard eggs chopped fine, half a nutmes. 
grated, a little lemon-peel cut fine, and either the roe. 
or liver, or both, if any, chopped fine; and if you 
have none, get either the piece of the liver of a cod,. 
or the roe of any fith, mix them all together with a: 
raw egg and a good piece of butter. Roll’ it up, and. 
put it into the fith’s belly before you: bake it, A hade ° 
dock done this. way eats very well, we 


ne ae 


To breil baddocks, when they are in bigh feafi. 
Scare them, gent and wafh/them clean, don’t rip 
open their bellies, but take the guts out with the gills ;. 
dry them ina clean cloth very well;. if there be any 
roe or liver, take it out, but put it in again ; flour 
them well, and have a clear good fire. Let your grid-- 
iron be hot and clean, lay them on, turn them quick 
two or three times for fear of flicking ; then let one fide. ; 
be enough, and turn the other fide. When that is done, 
Jay them in a difh, and have plain butter in acup. 
_ They are fine falted a. day or two. before you drefs: 
them, and hung up:to dry, or boiled with egg-fauce., 
Neweaftle is a famous place.for falted haddocks. They: 


_. come in barrels, and keep. a great while, 


. 
s 


- (Lo broil cod-founds a 

You muift firt lay them in hot water a few minutes: 
take them out and rub them well with falt, to take off 
the fin and black dirt, then they willlook white, then: — 
put them in water,iand give them a-boil. Take them 7 
out and flour them well, pepper and falt them, and— | 
broil them. When they are enough, lay them:in your — 
dith, and pour-melted butter and.muftard into the dith. — 
Broil. them. whole... 9) - Re eee 
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To fricafey cod-founds. 

_ Cvysran them very well, as above, then cut them in- 

to little pretty pieces, boil them tender in milk and wa-- 

ter, then- throw them into a cullendar to drain, pour 

them into a clean fauce-pan, feafon them with a little 
beaten mace and grated nutmeg, and a very little falt ; 
pour to them juft cream enough for fauce and a good 
piece of butter rolled in flour, keep fhaking your fauce- 
pan round all the time, till it is thick enough; then 

aifh it up, and garnifh with lemen. 


To drefs falmon au court-bouillon. 

Arrer having wafhed and made your falmon very 
«lean, {core the fides pretty deep, that it may take the 
feafoning, take a quarter of an ounce of mace, a quar- 

ter of an ounce of cloves, a nutmeg, dry them and beat 
them fine, a quarter of an ounce of black pepper beat 
fine, and an ounce of falt. Lay the falmon in a napkin, 
feafon it well with this fpice, cut fome lemon peel fine, 
and parifley, throw all over, and in the notches put | 
about a pound of frefh butter rolled‘in flour, roll it up 
tight in the napkin, and bind it about with pack- 
thread. Put it ina fifh-kettle, juft big enough to hold_ 
it, pour in a quart of white wine, a quart of vinegar, 
and as much water as will juft boil it. 
Set it over a quick fire, cover it clofe; when it is 
Senough, which you mult judge by the bignefs of your 
‘falmon, fet it over a ftove to flew till you are ready, - 
Then have a clean napkin folded in the difh it is to ly 
“in, turn it out of the napkin it was boiled in on the o- 
ther napkin. Garnifh the difh with a good’ deal of | © 
_parfley crifped before the fire. . _ 
__ For fauce have nothing but plain butter ina cup,or 
horfe-raddifh and vinegar. Serve it up for a firft 
-courfe. | oe ay 


. na To drefs falmon a la braife. a a 
_ Take a fine large piece of falmon, or a large fale ~ 
-mon-trout, make a pudding thus: take a large eel, 
make it clean, flit it open, take out the bone, and take 

cs | ae all 


-, yolk of an hard egg chopped fine; roll it up in a ~ 
piece of butter, and put it into the belly of the fith, © 
few it up, lay it in an oval ftew-pan, or little kettle © 
that will juft hold it, take half a pound of frefh butter, — 
put it into a fauce-pan, when it is melted fhake in — 
a handful.of flour, ftir it till it is-a little brown, then 
pour to it a pint of fith broth, ftir it together, pour it — 


to the fifh, with a bottle of white wine. Seafon it © 
_with falt to your palate, put fome mace, cloves, and ~ 
whole pepper into a coarfe muflin rag, tie it, put to 
‘the fifh an onion, and a little bundle of fweet herbs. 
Cover it clofe, and let it ftew. very foftly over a flow 
fire, put in fome frefh mufhrooms, or pickled ones cut — 
fmall, an ounce of truffles and morels cut fmall; let 7 
them all ftew together; when it is enough, take up — 
your falmon carefully, lay it in your difh, and pour 
the fauce all over. Garnifh with feraped horfe-raddith _ 
and lemon notched, ferve it up hot. This isa fine difh ~ 
_. for a firft courfe. So 


Salmon in cafes. : | 

-Cur your falmon into little pieces, fuch ag willly © 

rolled in half fheets of paper. Seafon it with pepper, © 

falt, and nutmeg; butter the infide of the paper well, J 

fold the paper fo as nothing can come out, then lay, | 

them on a tin-plate to be baked, pour a little melted | 

butter over the papers, and then crumbs of bread all | 

» over them. . Do not let your oven be too hot, for fear — 

: of burning the paper. A tin oven before the fire does © 

_ beft. When you think they are enough, ferve them up — 

- juft as they are. There will be fauce enough in the 
papers. 6 j ae se 

To drefs flat fifo. . 1 al 

In dreffing all forts of flat fith, take great care in 

bat atthe boiling of thems be fure to have them enough, 

but do not let them be broke; mind to put a good 


- 
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4 | 
your filh be well drained, and mind to cut the fins off. 
" Whea you fry them, let them be well drained. in a 
_ cloth, and floured, and fry them of a-fine light brown, 


either in oil or butter. If there be any water in your - 


difh with the boiled fith, take it out with a {fpunge. 
As to your fried fifh, a coarfe cloth is the beft thing 
to drain it on. . 


- (, To dreft falt filb. 

Orn ling, which is the beft fort of falt fith, lay in 
water twelve hours, then lay it twelve hours on a beard, 
‘and then twelve more in water. When you boil it put 
it into the water cold: if it is good, it will take about 
fifteen minutes boiling foftly. Boil. parfnips very ten- 


_ der, fcrape them, and put them into a fauce-pan, put- 


to them fome milk, ftir them till thick, then fir in a 
good piece of butter and a little falt; when they are 
enough lay them in a plate, the fifh by itfelf dry, and 

butter and hard eggs chopped in a bafon. : 

-» As to water-cod, that need only be boiled and well 

“fkimmed. 1 ae 

Scots haddocks you muft lay in water all night. 

“You may boil or broil them, - If you broil, you mutt 

fplit them in two, y . : 

_ You may garnilh your difhes with hard eggs and 
“par{nips. | | 1 , 
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. To drefi lamp reys. 
o s x sal 3 4 - 
. Tue beit-of this fort of fith are taken in the river 


Severn ; and, when they are in feafon, the fifhmon-. 


gers and others in London have them from Gloucefter, 
“Bat if you are where they are to be had freth, you 
cmay drefs them as you pleafe. By 


* \ 


ud Lo fry lampreys. | . 


bos 


veces. Fry them in a little freth butter not quite enough, _ ° 
“pour out the fat, put in’a little white wine, give the — 
pan a fhake round, feafon it with whole pepper, nute — 
meg, falt, fweet herbs, and a bay: leaf, put in afew Si: 


tapers, a good piece of butter rolled up in flour, and 
Seis é 3 ORE the 
5 oy . é : J } 
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_Brzxp them and fave the blood, then wath them jn : 
shot water to take off the flime, and cut them into pies _ 
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the blood; give the pana. fhake. round wften, and cover 
them late. When you think they are enough, take 
them out, train ‘the fauce, then give them a boil 

quick, fyaeezc | in a little lemon and pour over the fifh. — 
Garnifh with lemon, and drefs them juft what way you , 
fancy.- | 


‘@. To pitchcock eels. 


~ You muft fplit a large eel down the back, and joint 
the bones, cut it-in two or three pieces, melt a little 
butter, put in alittle vinegar and falc, let your eel 
lie in two or three minutes; then take the pieces up 
one by one, turn them round with a little fine fkewer, 
roll them in crumbs of bread, and broil them of a fine 
browa. Let your fauce be plain butter, with the juice — 
of lemon. ja 4 


To fry abe ais . q 

Make them very clean, cut them into pieces, feaieo'’ 
them with pepper and falt, flour them and fry them in 
butter. Let your fauce be plain butter melted, with 
the juice of lemon. Be fure they be well deained om ; 
the fat before you lay rhem in the dish, 


To broil eels. 


Taxe a large eel, fkin it and make it very clean, Open 
the belly, cut it in four pieces, take the tail end, ftrip_ 
off the fleth, beat it ina mortar, feafon it vinaiel little. 
beaten mace, a little grated nutmeg, pepper, and falt, — 

a little parfley and thyme, a little lemon-peel, an equal 
quantity of er umbs of bread, roll it in a little piece of 
butter; then mix it again with the yolk of an egg, 
roll it up again, and fill the three pieces of belly with — 
it. Cut the fkin of the eel, wrap the pieces in, and — 
few up the fkin. Broil them well, have butter and an 
anchovy for fauce, with the j os of lemon. | 


da 
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To farce cels with Bay VF Kauce, # 

Sin and clean your eel well, pick off all the Aleth 
clean from the bone, which you mutt leave be pe Ly 
the head, Take the fiefh, cut it {mall and bea 
g mortar ; then Bi. bat the quantity of cr lp 
brea 
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bread, beat it with the fith, feafon it with nutmeg and 
‘beaten pepper, an anchovy, a good deal of parfley 
chopped fine, a few trufiles boiled tender in a very |it- 
tle water, chop them fine, put them into the mortar 
with the liquor and a few mufhrooms ; beat it well to- 
gether, mix in a little cream, then take it out and mix 
it well together with your hand, lay it round the bone 
in the fhape of the eel, lay it on a buttered pan, drudge 
it well with fine crumbs of bread, and bake it. Wher 
it is done, lay it carefully in your dith, have ready hal 
a pint of cream, a quarter of a pound of frefh butter, 
ftir it one way till it is thick, pour it over your ecls, 
~ and garnifh with lemon. | ; 
To drefs eels with brown fauces 4 
Sxin and clean a large eel very well, cut it in pieces, 
put it into.a fauce-pan or ftew-pan, put toit a quarter 
of a pint of water, a bundle of {weet herbs, an onion; 
fome whole pepper, a blade of mace, and a little falt. 
Cover it clofe, and when it begins to fimmer, put in @ 
gill of red wine, a fpoonful of mufhroom-pickle, a 
piece of butter as big as a walnut rolled in flour; co- 
ver it clofe, and let it flew till it is enough, which you 
will know by the eel being very tender.. T'ake.up your 
eel, lay it in a difh, flrain your fauce, give it a boil 
guick, and pour it over your fifh. You muft make fauce 
_ according to the largenefs of your eel, more or leis. 
- Garnifh with lemon. : 


a sa To roaft a piece of fre/h flurgeon. 
- Gera piece of frefh Rurgeon of about eight or ter 
‘pounds, let it lie in water and falt fx or eight hours," 
with its feales on; then faften it on the fpit, and bafte 
it well with butter for a quarter ofan hour, then witlr 
alittle flour, then grate a nutmeg all over it, a little | 
Mace and pepper beaten fine, and falt thrown over It 50 
and a few {weet herbs dried and powdered fine, and. 
then crumbs of bread; then keep baiting a little, and 
drudging with crumbs of bread, and what falls 
from it till it is enough. Inthe mean time, prepare 
this fauce: take a pint of water, an anchovy, a little’ 
piece of lemon-peel, an onion, .a bundle of | {weet 
itt. cre ie $2. herbs, 
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he bs, mace, cloves, whole pepper,’ ‘black and white; a | 
little piece’ of, horfe-raddifh ; cover it clofe; let it boil a 
‘quarter of an hour, then Bai it, put itinto-the fauce- 
pan again, pour ina pint of white wine, aboutadozen’ — 
“oytters and the liquor, two fpoonfuls of catchup, two 
of walnut pickle, the infide of a crab bruifed fine, or 

lobfter, firimps or prawns, a good piece’ of butter rola: 
led in flour, a Spoonful of onithroom- pickle, or juice: 
of lemon. Boil it all together; when your fifh is e+ 
wough, Jay it in your dith, and pour the fauce over ‘Ite 
«> rarnithy with fried toalts and lemon. A 


To rea if a pltet ox collar of fis ‘Bet. 


Tare a piece of freth Rurgeon, feale it, gut it, take. 
out the benes, and cut imdengths about fe feven. or eight 
inches; then provide fome thrimps and oyiters chopped: 
fmall, an equal quantity of crumbs of bread, and ai 
little lemon-peel grated, fome nutmeg, a lice beaten: 
mace, a little pepper and chopped parfley, a few: {weet 
herbs,: ‘an anchovy, mix i together. When it is done, 
butter one fide of your filh; and ftrew fome of your 
mixture upon it; then begin to roll. it up as-clofe as: 
poffible, and when the firft piece is rolled up,’roll upom > — 
that another, prepared in the fame manner, ahd binds — 
it round with a-narrow fillet, ‘leaving as much of — 
the fith apparent asimay be; but you muft mind that — 
the roll muft not be abavatour inches and a half thick, 7 
or elfe one part will be done before the infide is warm ;- 
therefore we often parboil the inlide roll before. we rolk 
it. When it is enough, lay it in your difh, and - (pres: 
pare fauce as above. Garnifh with lemon. 


To boil f urgeon. 


~ CLEAN your urgeon, and prepare as much liquor - 
as will juft boil it. Lo two quarts of water, a pint of 
_ vinegar, a ftick of horfe-raddifh, two. or three bits of 
lemon-peel, fome whole pepper, 2 bay leaf, add a fmalli 
handful of falt. Boil your fifth in this, and ferve it: 
with the following dance: : mele a pound of butter, dif. 
folve an anchovy 1n it, pati ina blade or two of mace). ¥ 
bruife the body of a cout in the butter, a few thrimps,. 
Or craw- ~ a. little Sarchups® ia little Jemon-juice 5. 
Me cul: | mo give a 
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“give. it a boil, drain your fidy awelhand lay it in your 
difh. Garnifh with fried oyfters, fliced lemon, and) 
_ feraped horfe-raddifh ; pour your fauce into boats or 

' bafons. So you may fry it, ragoo it, or bake it. 


“To crimp cod the Dutch way. 


TAKE a gallon of pump water, a pound of falt, then 
boil it half an hour, fkim it. well, cut your cod into’ 
flices, and when the falt and water has boiled half ari 
hour, put im your flices. Two minutes is enough to 

Soil them. Take them out, lay them ona fieve to’ 
drain, then flour them and broil them. Make what 
fauce. you pleafe.. 

To crimp feate: 

‘ Tr muft be cut into long flips crofs-ways, about an’ 
inch broad. Boil water and falt as above, then throw. 
in your feate. Let your water boil quick, and about 
three minutes will boikit. | Drain it, and fend it to ta= 
ble hot, with butter and muftard in-one ius a and butter 

and anchovy in the other. 


To fricafey feate, or thornback, whites 


Cur the meat clean: from the bone, fins; é&e. and 
make it very clean... Cut it into little pieces, about an 
inch broad and two inches long, lay it in your ftew- 
pan. Toa pound of the flefh put a quarter of-a pint 
of water,.a little beaten mace, and grated nutmeg, a 
little bundle of fweet herbs, and alittle falt ; cover it 
and let it boil three minutes. Take out the {weet 
herbs, put in a quarter of a pint of good cream, a 

piece of butter as big as‘a walnut rolled in flour, a 
_ gilafs- of white wine, keep fhaking the pan all the while: 
one way, till it is thick and. finest a then dith. it- up, 
and garnifh with lemon.. 


fe] . a Da 
Lo fricafey it brown. 

Taxes your difh. as above, flour it and fry it of a 
fine brown, in. frefh. butter 5. then: fake. it ap, Jay at 
‘before the fire to keep warm, pour the fat oyt of the - 
‘pan, fhake i in a little flour, and with a {poon fiir in as 

Ry piece of butter as big as an.egg.; ftir it round ull itis: 
well mixed in the pan, then poor im: a quarter of a 
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ven pepper, a.  lteede ‘beaten’ mace 3: put ‘inan onion, 


_little parfley chopped fine, a few mufhrooms cat {mall,. 


*them, but not too much. Then a your fifh and balls: 
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Sted it oem fhake f igatrely Tittle beats: 


alittle bundle of fweet herbs;, any anchovy; fhakeit peer 
ae let it boil s then’ pour in a quarter of a pint of red: 
wine, a fpoonful of catehup, a little j juice: of lemon,. 
flir it all. together, and let it boil. When it is enough,. 
take out the fweet herbs and onion, and. put in the ff: — 


to ro heat. Then difh it up, and garnith. with: lemon, 


To fricafey Von white. reo 


' Sci, wath, and gut your foals very clean, cut off © 
their heads, dry them in a cloth, then with your knife 
very carefully cut-the flefh from the bones: and. fins on: 


: 


both fides. Cut_ the flefh long- -ways, and then acrofs,. 


fo that each foal will be in eight pieces: takethe heads. 
and bones, then put them into a fauce- “pan, witha pint 4 
of water, a bundle of fweet herbs, an onions a little-_ 
whole pepper, two or three blades of mace, a- little 

falt, a very little 4 piece of lemon*peel, and-a:little crutk — 
Seeread. Cover it clofe, let it boil till half is wafted,-- 
then flrain it through a fine iteve, put it into a hae 7 
pan, put in the foals and half a pint of white wine, 2: : 
a. piece of, butter as big as an hen’s egg rolled in. ; 
flour, grate in a littl nutmeg, fet all together on the 


fire, but keep fhaking the pan. all the while till the. 
iifh is enovgh. tae difh it Ups and garnith with a 


Fa fricafzy ‘bal ieee: as 

Ciranse and cut your-foals, boil. your water as iz af 

the joregoing receipt, _ flour your fith, and fry them in © 
-frefh butter of ale light brown... Take the flefh of a 
fmal] foal, beat a mortar, with a piece of. bread 

as big as an hen’s egg foaked in cream, the yolks of 

twd hard egos, and a little melted butter, a little bit | 
of thyme, a little parfley, ‘an anchovy, feafon it pi 
nutmeg, mix all together with the yolks of ar aw ces 
and witha little flour, roll it up into httle balls and fry 


before the fire, pour out ‘all the fat of the’ pan, pour 
an the eae which suse with! the {pice and herbs, 
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fir it round in the pan, then put in ltalf,a pint of rea - 

* wine, a-few-trufites and: morels, afew muthrooms, as 

- fpoonful of catchup, and: the juice of half.a {mall le-- 
mon, Stir it. all together and let it boil, then flir ia- 
apiece of butter rolled in-flour ;- ftir-it round, when: 
your fauce is of a fine thicknefs,-put.in your fish ands 
balls, and when it is‘hot dif it up, put in the balls, 
and pour your fauce over its Garavh withlemon. In: | 
the fame manner-drefs.a {mall turbot, or-any flat fifhs. 


To boil foals. : 


Taxe a pair of foals, make them clean, lay theur: 
in vinegar, falt and water, two hours; then dry them 
nacloth; put them into a flew-pan, put to them a: id 

pint of white wine, a bundle of {weet herbs, an onion - 
ftuck with fix cloves,.fome: whole: pepper, and a little- 
falt; cover them, and let them-boil.. When they. are> 
enough, take them-up, lay them in your difh, ftrain® 
_ the liquor,.and thicken: it up~with butter and flour. 
Four the fauce over, and garnifh-with fcraped horfe~ - 
raddifh and lemon. Jn this manner.drefs.a little-turs 
bot. It isa genteel difh for fupper. You may add: 
_ prawns or fhrimps, or mufeles to the fauce. 


To. make-a-collar of fh in ragoo, to look like a breaf? of ~~ 
= er veal coloured. 
|. “Targa large eel, -fkin it, wath dt clean, and parboil 
~ it, pick off. the flefhy. and: beat it ina mortar; feafon- 

it with beaten mace, nutmeg, pepper, falt, a few- 
fweet herbs, parfley, and a little lemon-peel chopped 
~ {mail; beat-all well together with an equal quantity of 
erumbs of bread; mix it well together, then take a 
turbot, foals, {cate, or thornback, or any flat fith that 
will rol cleverly, Lay. the flat fifhon the dreffer, take 
away all the bones and fins; and cover your fifh with 
the farce; then roll it up as tight as you can, and o- © 
~ pen the fkin of your eel, and bind the collar with it. 
nicely, fo that it may-be flat top and bottom, to-ftand 
well in the difh; then butter an earthen difh, and fet 
it in upright; flour it all over, and ftick a piece of 
butter on the top and round the edges, fo that it ma 
run down on the fifh; and let-it be well baked, but 
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-) flour. Stir all together, feafon with falt to your pa= 
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‘of a pint of waterin the difh; Ae ie 

In the mean time, take the water the eel was boiled’ 
in, and all the bones of the fifh. Set them on to boil, 
feafon them with mace, cloves, black and white pep- 


per, {weet herbs,,an onion. Coverit clofe, and let it 


take great care it is not broke. bb there bea quarter | 
a 
4q 


_ boil till there is about a quarter of a pint; then ftrair 


it, add to it a few truffles and morels, a few mufh- 
‘rooms, two fpoonfuls of catchup, a gill of: red wine; | 
a piece of butter as big as a large walnut rolled in 1 

; 


late, fave. fome of the farce you make of the eel and 
mix with the yolk of an egg, and roll them upin little _ 
balls with flour, and fry them of a light brown. When ' “a 
your fith is enough, lay it in your dith, fkim all the fat ) % 
off the pan, and pour the gravy to your fauce. Let it ; 
all boil together till it is thick; then pour it over the - _ 
roll, and put in your balls. Garnifh with lemon. 


_. them you. can balfte it as you pleafe. This is a fine: 


* 


Pl 


¥ 
\ 
§ 
( 
’ 
This does belt in a tin oven before the fire, becaufé a 
bottom difh. — - “ | 

» Fo butter crabs or lobffers. 


Taxes two crabs, or lobfters? being boiled, and cold,. ° 
take all the meat out of the fliells and bodies, mince it 
{mall, and put it all together into a: fauce-pan ; add to» . 

ita glafs of white wine, two fpoonfuls of vinegar, aia 
nutmeg grated, then let it boil up till it is thorough: 
hot. « ‘hen have ready. half a pound of frefh- butter, tS 
melted with:an anchovy, and the yolks of two eggs: 
beat up‘and mixed with the butter ; then mix crabsand 
butter all together, thaking the fauce-pan conttantly ~~ 
sound till it is quite het. Then have ready the great 
hell either of a crab, or lobfter ;. lay it in the middle of a 


your difh. pour fome into the fhell, and the reft*in lite 7 
tle faucers round the fhell {ticking three-corner toafis — 
between the faucersy and round the fhell, This isa: 
fine fide-dith. at a fecond courfe. th Oe 


To butter lobfters another way: eee 
- Pargoit your lobfters, then break the fhells, pick = 
eat all the meat, cut it fmall, take the meat out of the 
ge: | PE ae 
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“it into a fauce-pan with the meat of the Jobfter, four 
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body, mix it fine with a fpoon ina little white wine: 
_ for example, a {mall lobfter, one fpoonful of wine, put 


{peonfuls of white wine, a blade of mace, a little beat- 


en pepper and falt. Let it flew all together a few mi- 


/to yourfauce, .. ie 


nutes, then ftir in a piece of butter, thake your fauce- 


pan round till your butter is melted, put in a fpoonful 
of vinegar, and ftrew in as many crumbs of bread 
as will make it thick enough, When it is hot, pour 
it into your plate, and garnifh with the chine of a lob- 


fer cut in four, peppered, falted, and broiled. This. 
“makes a pretty plate, or a fine difh, with two or three © 


lobfters. You may add one tea fpoonful of fine fugar 


‘ 


To reaft lobfters. : 


Bort your lobfters, then lay them before the firey 


and bafte them with butter, till they have a fine froth. 


“half the trouble, 


Difh them up with plain melted butter in a cup. This 
i3 as good a way to the full as roafting them, and not 


To make a fine diff of lobfierss. 


Taxes three lobfers, boil the largeft as above, and 


fh, 
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froth it before the fire. Take the other two boiled, | 


and butter them as in the foregoing receipt« ‘Take the 
two body-fhells, heat them hot, and fill them with: 


zee. 


the buttered meat. Lay the large lobfter in the mid- 


die, and the two fhells on each fide; and the two 
great claws of the middle Jobfter at each end;. and the 


four pieces of chines of the two lobfters broiled, and. 


laid on each end. This, if nicely. done, makes a pretty . 
dif. sail pase 


‘ To drefs a crabs 

+ , 
the fkin ;*put it into a flew-pan, with half a pint of 
white wine, a little nutmeg, pepper, and falt over a 


flow fire. Throw in a few crumbs of bread, beat up 


“ 


one yolk of an egg with onefpoonful of vinegar, throw ~ 
it in, then fhake the fauce-pan round a minute, and: 
- &rve it Op on-a-plate., - 


- 


Havine taken out the meat, and cleanfed it from: 


Ke 
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_ them flew a quarter of an hour, ftir them together, 
_ and ftrain them ; then’ wafh out the fauce-pan, put to 


- =. 


_wine, only add a fpoonful of vinegar. 


os 


_ fill the fhells, and then cover them with crumbs and © 


ine -tafte of the former. 
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To flew prawns, forimps, or craw-fifp. - 
Pick out the tails, lay them by, about-two. quarts, 


. take the bodies, give them a bruife, and put them in- 


to a pint of white wine, with a blade of ,mace. Let, ~ 


it the {trained liquor and tails: grate a fmall nutmeg 
in, add a little falt, and a quarter of a pound of but- 
ter rolled in four: fhake it all together, cut a pretty 
thin toaft round a quarter of a peck-loaf, toaft itbrown: | 
on both fides, cut into fix pieces, lay it clofe together 
in the bottom of your difh, and pour your fith and ~ 
fauce over it. Send it to table hot.. If it be craw-fith, 
or prawns, garnifh your difh with fome of the biggett 
claws laid thick round. Water will do in the rogm of 


igh Zo make foollops of oyfters. bee 

‘Pur your oyfters into fcollop fhells for that purpofe, 
fet them on your gridiron over a good clear fire, ler 
them ftew till you think your oyfters are enough, then 
have ready fome crumbs of bread rubbed in a clean 
napkin, fill your fhells, and fet them before a good 
fire, and bafte them well with butter. Let them be of 
a fine brown, keep them turning, to be brown all | 
over alike; but a tia oven does them beft before the 
fire, They eat much the beft done this way, though ‘& 
molt people ftew the oyfters firft in a fauce-pan, with 
a blade of mace, thickened with a piece of butter, and _ 


TE : 


brown them with a hot iron ; but the bréad has-not the 
| 4 

“ “Te few mufcles. . | 
_ Wasn them very clean from the fand in two or three © 
waters, put them into a ftew-pan, cover them clofey. 
and let them ftew till all the thells are opened; then 
take them out one by one, pick them out of the fhells, 
and look under the tongue to fee if there be a crab; 
if there is, you muft throw away the mufcles; fome a 
will only pick out the crab, and eat the mufcle. When — 
a » eee: ' wi FOU 
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- quor ftrained through a fieve, put in a blade or two | 


ee ig eo 
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~ you have picked them all clean, put them into a fauce- 


pan; toa quart of mufcles put half a pint of the li- 


of mace, a piece of butter as big as a large walnut 


| and it will make a pretty fide-difh, You may do coc- 


rolled in flour; let them ftew, toaft fome bread brown, 
and lay them round the difh, cut three-corner ways; 
pour in the mufcles, and fend them,to table hot. — 


Another way to frew nrufcles. 


Crean and ftew your mufcles as in the foregoing re. 
ceipt, only to a quart of mufcles put in a pint of li- 
quor, and a quarter of a pound of butter rolled ina 
very little flour. When they are enough, have fome 


_ crumbs of bread ready, and cover the bottom of your 
_difh thick, grate half a nutmeg over them, and pour | 
- the mufcles and fauce all over the crumbs, and fend 


them to table. 


A third way to drefi mufcles. 


Srew them as above, and Jay them in your dith 3 ~ 


ftrew your crumbs of bread thick all over them, then 
fet them before a good fire, turning the difh round and 


‘round, that they may be brown all alike. Keep ba- 


{ting them with butter, that the crumbs may be crifp, 


kles the fame way. ; 
To flew collops. x 


Boi them very well in falt and water, take them 


out and ftew them in a little of the liquor, a little - 

white wine, a little vinegar, two or three blades of ~ 
_ mace, two or three cloves, a piece of butter rolled in 
flour, and the juice of a Seville orange. Stew them | 
well, and difh them up. ee 


Shhh NS, To ragoo oyfters. sane 
. ‘Taxga quart of the largeft oyfters you can get, 


open them, fave the liquor, and {train it through a fine 


fieve; wafh your oyfters in warm water ; make a batter 
thus: Take two yolks of eggs, beat them well, 


' grate in half a nutmeg, cut a little lemon-peel {mall, 
-. a good deal of parfley, a fpoonful of the juice of fpi- 
Oe Ai | ler nage, 


TO ae eS iene eer NR A 
‘ 


a 


flour to a thick. batter, have ready fome butter ina - 
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nage, two {poonfuls. of cream’ or milk, beat it up with 


_ ftew-pan, dip your oyfters. one by one into the batter, 
and have ready crumbs of. bread, then roll them in it, © 


and fry them quick and brown; fome with the crumbs 
of bread, and fome without. Take them out of the 


~~ pan, and fet them before the fire, then have ready a 


eS eae 


quart of chefnuts fhelled and fkinned, fry them in the 


butter; when they are enough take them up, pour the — 
fat out of the pan, fhake a little flour all over the pan, 


and rub a piece of butter as big as a hen’s egg all over 


_ the pan with your fpoon, till it. is melted and thick; 


~ Tet them boil, then put in the chefnuts, and half a pint 


I 


. + y 


then put in the cyfter liquor, three: or. four blades of 


mace; fic it round, put in a few piftacho nuts fhelled, 


of white wine, have ready the yolks of two eggs beat 
up with four fpoonfuls of cream ; ftir all well together, 
when it is thick and fine, lay the oyfters in tlie difh, 


and pour the ragoo over them, Garnifh with chefnuts — 


and. lemon. 


- You may ragoo mufcles the fame way. You may 
~ Teave out the piftacho nuts, if you don’t like them; 
_ but they give the fauce a fine flavour. 4 


To ragoo endive. ‘ it. 
_ "Taner fome fine white endive, three heads, lay the 


in falt and water two or three hours, take a hundred ~ 
of afparagus, cut off the green heads, chop the reft _ 
as far as is tender fmall, lay it in falt and watér, take 
a bunch of celery, wafh it and fcrape it clean, cut it 
- in pieces about three inches long, put it into a fauce- 
"pan, with a pint of water, three or four blades of © 
~ mace, fome whole pepper tied ina rag, let it Rew til © 
it is quite tender; then put in the afparagus, fhake the 
fauce-pan, let it fimmer till the grafs is enough. Take © 


the endive out of the water, drain it, leave one large 
head whole, the other pick leaf by leaf, put it into a 


ftew-pan, put to it a pint of white wine; cover the pan * 


clofe, let it boil till the endive is jut enough, then put 


in a quarter of a pound of butter rolled in flour, co- 7 
ver it clofe, fhaking the pan when the endive is ee 
_ mough. Take it up, Jay the whole head inthe middle, — 


and 
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and with a fpoon take out the celery and erafs and lay 
round, the other part of the endive over that: then pour 


the liquor out of the fauce-pan into the ftew-pan, fir 


“it together, feafon it with falt, and have ready the yolks 
of two eggs, beat up with a quarter of a pint of credm, 
and: half a-nutmeg grated in. Mix this with the fauce, 
keep it flirring all one way till it is thick; then. pour 
it over ae ragoo, and fend it to table hot. 


' . Yo ragog French beans. 


Taxe a few beans, boil them tender, then take your 
flew- -pan, put in a piece of butter, when it is melted 
- fhake in fome flour, and peel a large onion, flice it and 
fry it brown in that butter ; then put in the beans, thake 
in a little pepper and a little falt, grate a little nutmeg 
in, have ready the yolk of an ege and fome cream ; 
ftir them all together for a minute or two, and dith 
them up. 


re make goo od browin Lravye 
© Take half a pint of {mall beer, or ale that is not 


| bitter, and half a pint of water, an onion cut {mall, a 


little bit of lemon-peel cut fmall, three cloves, 2 binda 
of mace, fome whole pepper, afpoonful of mafhroom-, 
pickle, a fpoonful of walnut pickle, a {poonful of catch- 
wp and an anchovy; firft put a piece of butter into a 
_ fauce-pan, as big asa “hen’s egg ; when it is melted 
fhake in a little flour, and let it be a little brown ; then 
by degrees {tir in the above ingredients, and. let it boil 
a quarter of an hour, then Rrain it, and it is fit for fifth 
or roots. | 


. Lo fricafey fRirrets. 


Wis the roots very well, and boil them till they are 
tender; then the fkin of Le roots muft be taken off, 
‘ent in flices, and have ready a little cream, a piece of 
butter rolled in flour, the yolk of an egg beat, a little 
nutmeg grated, two or three {poontuls of white wine, 
a very little fait, and ftir all together. Your roots be- 
- ing in the difh, pour the fauce over them. It is a pret- 


ty fide difh. So likewife you may drefs root of fality, % 


and fcorzonera, 


i 
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‘Chardoons fried and buttered. 


_ You muft cut them abont ten inches, and flring thems 


then tie them in bundles like afparagus, or cut them in 

{mall dice 3 boil them like peas,.tofs them up with pep- 

per, falt, and melted butter. a | 
eat thardoons a la fromage. 


Arter they are fringed, cut them an inch long, 


Stew them in a little red wine till they are tender 5 fea- _ 
fon with pepper and falt, and thicken it with a piece of _ 


batter rolled in flour ; then pour them into your difh, 
{queeze the juice of orange over it, then fcrape Chefhire 


cheefe all over them, then brown it with a cheefe-iron, 


and ferve it up.quick and hot. y 
To make @ Scots rabbit. 


Toasta piece of bread very nicely on both fides, | 


‘butterit, cutaflice of cheefe about as big as the bread, 
aoaft it-on both fides, and lay it on the bread. y 
To make a Welch rabbit. 

Troast the bread on both fides, then toaft the cheefe 


‘on one fide, lay it on the toaft, and with a hot iron 
brown the other fide. You may rub it over with muf- 


To make an Englifh rabbit. 


Toast Otome bread brown on both fides; then lay 4 


it in a plate before the fire, pour a glafs of red wire 


over it, and let it foak the wine up; then cut fome — 
cheefe very thin, and lay it very thick over the bread, 


and put it in a tin. oven before the fire, and it will be 
toafted and browned prefently. Serve it away hot. 


Or do it thus 
Toast the bread and foak it im the wine, fet it be- 


fore the fire, cut your cheefe in very thin flices, rub — 
Sutter over the bottom of a plate, lay the cheefe on, — 
Jour in two or three fpoonfuls of white winey coverit — 
- with another plate, fet it over a chaffing-dith of hot | 


‘ coals 
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coals for two or three minutes, then ftir it till itis dore 
and well mixed. You may ftir in a hitle muttard 3. 
when ‘it is enough Jay it on the bread, jut brown it 
with a hot fhovel. Serve it away hot. 


Sorrel with eggs: 


First, your forrel muft be quite boiled and wett 
‘fkrained, then poach three eggs foft, and three harde 
“patter your forrel well, fry fome three-corner toate 
brown, lay the forrel in the difh, lay the fof eg¢s on: 
it, and the hard between ;. flick. the toa in and abous 
it, Garnifh with quartered orange. 


A fricafey of artichoke bettowss. . 


Taxz them either dried or pickled; if dried, you" 

 muft Jay them in warm water for three or four hours,. 

-fuifting the water two or three times; then have ready 

“a little cream, and a piece of freth butter, ftirred toge- 

- ther one way over the fire till it is melted, them put in. 
> the artichokes, and when they are hot difh them up. 


To fry artichokes. 
\ 


First blanch them in water, then flour them, fry 
them in frefh butter, lay them in your dith, and pour 
melted butter over them. Or you may put a little red: 

wine into the butter, and feafon with nutmeg, pepper 
. and. falt. 


A white fricafey of mufbrooms. 


Taxes 2 quart of freth mufhrooms, make them clean, 
put them. into a fauce-pan with three {poonfuls of wa-- 


ter and three of milk, and a very. little falt, fet them 


~~ ona quick fire, and let them boil up three times ; then 


‘ 


take them off, grate in alittle nutmeg, put in a little » 


beaten mace, half: a pint: of thick cream, a piece of 

butter rolled welhin flour, put it all together into the 
- fauce-pan, and mufhrooms.all together; fhake the fauce- 

pan well all the time. When it is fine and thick, difh 
them up; be careful they do not curdle. You may ftir 
the fauce pan carefully with a fpoon all ithe-tune. bn 
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: To make buttered lier. | 


Bear up the yolks of twelve egos, with half the 
whites, and a quarter of a pint of yeaft, {train them 
into a difh, feafon with falr and beaten ginger, then 
make it into a high pafte with flour, lay it in a warm 
cloth for a quarter of an hour; then make it up into 
little loaves, and bake them or boil them with butter, 
and put in a glafs of white wine. Sweeten well with 


jugar, lay the loaves in the'difh, pour the fauce over 


them, and throw fugar over the difh. 


“Brockley, and egos. 


Bort your brockley tender, faving a large bunch for 


the middle, and fix or eight little thick {prigs to Rick 


round, ~Takea toaft half an inch thick, toaft it brown, 
2s big as you would have it for your difh or butter- 


plate, butter fome eggs thus: take fix eggs, more or > 


jefs, as you have occafion, beat them well, put them in- 
to a fauce-pan with a good piece of butter, a little falt, 
keep beating them with a fpoon till they are thick 
enough, then pour them on the toaft: fet the biggeft 
bunch of brockley in the middle, and. the other little 


pieces round aad about, and garnifh the dith round 


with little {prigs of brockley. This is a pretty fide- - 


difh, or acorner-plate. a ; 
. Alparagus and eggs. aime 


Toast a toaft as big as you have occafion for, but- 
ter it, and lay it'in your difh; butter fome eggs as 


above, and lay over it. In the mean time, boil fome 


grafs tender, cut it fmall, and lay it over the eggs. . 
This makes a pretty fide-dith for a fecond courfe, ora © 
ree 


_ corner- plate.» i 


. Brockley in fallad. ate 
Brockieyeis a pretty difh, by way of fallad in the 


middle of a table.. Boilit like -afparagus, (in the be- — 


ginning of the book you have an account how to cleam 


it), lay it in your difs, beat up. with oil and vinegar, 
and a little falt. Garnifh with ftertion buds. 


Or 
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O: boil it, and have plain butter ina cup: or farce 


French rolls with it, and buttered eggs together, for 


change: or farce- your-rolls with mufcles, done the fame- 
way as-oyfters, only no wine. - 


To make potatoe cakes. 


- Taxt potatoes, boil them, peel them, beat them in? 


a@ mortar, mix them with the yolks of ‘eggs, a little fack, 
fogar, alittle beaten mace, a little nutmeg, @ little, 


cream or melted butter, work it up into a pafle; then: 


make it into cakes, or jufl what fhapes you pleafe with: 


moulds, fry them brown in frefh butter, Jay thes in — 

plates or difhes, melt butter with. fack and fugar, and- 

pour over them.. . 
A pudding made thus 3° 


Mix it as before, make it up in the fhape of a pud-- 


ding, and bake it; pour butter, fack, and fugar over it. 


To make potatoes like a collar of veal or mutton. 


-Maxe the ingredients: as before; make it up in the 
fhape of a collar of veal, and with fome of it make 
round balls: Bake it with the balls, fet the collar in 
the middle, lay the balls round, let your fauce be-halé 


“a pint of red wine, fugar enough to {weeten it; the 


yolks of two eggs, beat upalittle nutmeg, ftir all thefe 


“are-a-pretty corncr-piate. . 


together-for fear of curdling ; when it is thick enough, - 
pour it over the collar. This is a pretty difh fora. firs. 
or fecond courfe.. : ai 


Zo broil potatoes: 


First boil them, peel them, cut them in two, brott- 


them till they are brown. on both fides; then lay them: 
in the plate or difh, and pour melted butter cver thenn - 


To fry potatoes 


Cur. them into thin’ flices as big as a crown-pleces. 
" ; : shin tn A me 
fry them brown, lay them in the-plate or difh, pour? 
melted butter, and fack; and {ugar over them. Thee > 
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 Mafbed potatoes. Sy gece ae 


Bou your potatoes, peel them, and put them into a 


fauce-pan, math them well; to two pounds of potatoes. 
‘put a pint of milk, alittle falt, flir them well together, 


take care they don’t flick to the bottom, then take a 
quarter of a pound of butter, flir it in, and ferve it up. 


To grill forimps. 


Yt aye thet with falt and pepper, fhred parfley,. 
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butter, and {collop-fhells well; add fome grated bread, _ 


and Jet them ftew for half an hour. Brown them with 
@ hot wen, and ferve them up. 3 


_ Buttered fhrimps. he 


Stew two quarts of thrimpsin a pint of white wines. 
with nutmeg, beat up eight eggs, with a little white: 
pan one way all the time over the fire till they are thick. 
enough, lay toafted fippets round: a difh, and pour them: 
over it, fo ferve them up... | yf oie | 


To drefs lanes 


Pick and wafh your f pinage well, put it into a faucer 


~ pan, with a little fate. Cover it clofe, and let it Rew till 
_ is jul tender; ther throw it into-a fieve, drain-all the: 


liguor out, and chop it. fmall, as much asthe quantity” 
of a French roll, add half a pint of cream to-it, feafon: 


with falt, pepper, and grated nutmeg, put in a quarter’ | 


ef a pound of butter, and fet it a-ftewing over the fire 
a quarter of an hour, ftirring it often. Cut a French: 
roll into long pieces about as thick as your finger, fry 
them, poach fix eggs, lay them round on’the ipinage, 
flick the pieces of roll. in and. about the egos. Serve it. 


up either for a fupper, ora fide-difh at a fecond courfe. 7 


ie 
Stewed Jpinage ang eggs: 


Pick and wafh your fpinage very clean, put it into: 
a fauce-pan witha little fale; cover it clofe, thake the 


$ ; e o e we Ce iM 
pan often, when it is juft tender, and, whilft it 18 
grecn, throw itinto a fisve to.drain, lay it into your an Py 


* & 


wine and half_a pound. of butter, fhaking the fauce- ~ 


Sg ya ea or 
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~ In the mean time, have a flew-pan of water boiling, 

_ break as many eggs into cups as you would poach. 
When the water boils, put in the eggs, have an egg- 
flice ready to take them out with, lay them on the fpi- 
nage, and garnifh the dith with orange cut into quar= . 
ters, with melted butter im a cup. © - | 
# 
To boil fpinage, when you have not room-on the fire ta do it 
RS cy by itfelf. ee 
Have a tin box, or any other thing that fhuts very a” 
elofe, put in your fpinage, cover it fo clofe as no’ water . 
can get in, and put it into water, or a pot of liquor, or 
any thing you are boiling. It willtake about an hour,. 
if the pot or copper boils. In the fame manner yow — 
may boil peas without water. ; | 


Afparagus forced in French rolls. 


Taxe three French rolls, take out all the crumb, by 
 firft cutting a piece of the top-cruft off; but be careful 
that the cruft fits again the fame-place... Fry the rolls: 
brown in frefh butter; then take @ pint of cream, the 
yolks of fix egas beat fine, a little falt-and nutmeg, fir 
_ them well together over a flow fire till it begins to be 
thick, Hlave ready a hundred of {mall grafs boiled, them 
fave tops enough to flick the rolls with, the ref cut 
fmall and put into-the cream, fill theloaves with them. 
Before you fry the rolls, make holes: thick in the top- 
eruft, and flick the grafs in; then lay on-the piece off 
eruft, and flick the grafs in, thatit may look as if it = 
were crowing. It makesa pretty fide-dith at afecondi 
couric. - af cry wade 


To make oxfter loavese’ 


Fry the French rolls as above, take haf a pint of 
oyfters, ftew them in’their own liquor, then take out 
the oyfters with a fork, ftrain the liquor to them, put 
them into a fauce-pan again, with a glafs of white wines. 
a little beaten mace, a little grated nutmeg, a quarter 
of a pound of butter rolled in flour; fhake them: well’ 
' together, then put them into the rolls; and thefe make. 
a pretty fide-dith for a firft courfe. You may rub in 
- the crumbs of two rolls, and tofs up with the oyfters. 
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Bor them:tender, ferape them from: the dif, cue. 
them into flices, put them into a-fauce-pan with cream: . 
enough; for fauce,.a: piece of butter rolled in flour, .a- 

little falt, and fliake the fauce-pan often. When the 
_ eream boils, pour them. into.a-plate for-a corner-difh,. , 
‘era fide-dith at fupper.- : 


7 


| ~ Tomafh parfnips.. 

Boi them tender, fcrape them clean, then {crape-all~ 
the foft into a fauce-pan;, put as much milk or cream ag 
will flew them. Keep them ftirring, and, when quite: 
thick, ftir ina good piece-of butter, and fend them to. 
. table.. - : x 


To flew cucunberss: 


PAre twelve cucumbers, and flice them as thick as: / 
ahali-crown; lay them in a coarfe cloth to drain, and, .” , 
when they are dry, flour them and fry them brown in - 
freth butter ;. then take.them out with an ege-flice, lay. 
them in a plate. before the fire, and have ready one 


cucumber whole, cut a Jong piece out of the fide, and. " 
{coop out all the pulp; have ready fried onicns peeled: — 
and fliced, and fried brown-with the fliced cucumber. _ 
Ful the whole cucumber with the fried onion, feafon it: 
with pepper and falt; put on the piece-you cut out,and: 
tie it round witha packthread. Fry it brown, firft flour-- 


ang it, then take it out of the pany and keep it hot ; keep: 
the pan on.the fire, and with one hand put in a little: 
flour, while with the other you ftir it. When it is thick,. 
. put in two or three fpoonfals of water, and half a pint: 7 
of white-or:zed wine, two fpoonfuls of :catchup, ftir it 
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together, put in three:blades of mace, four cloves, half: ‘ 
a nutmeg, a little: pepper and falt, all beat fine toge- - q 
ther ; ftir it into the fauce-pan, then.throw-in your cus) 
cumbeps, give them a tofs or two, then lay the whole: — 

cucumbers in the middle, the reft round, pour the fauce - fF 
all over, untie the cucumber before you lay it into the. 7 
difh, Garnifh the difh with fried onions, and fend. it to. © 
table hot. This is a pretty fide-dith at a fir courfe.. 
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To pagen French beans. Aer 


"Faxes a quarter of a peck of French beans, ftring 
them, do not fplit them, cut them in three acrofs, lay 
them in falt and water, then take them out, and dry 
‘them in a coarfe cloth, fry them brown, then pour out 
all the fat, put in a quarter of a pint of hot water, tir 
‘it into the pan by degrees, let it boil, then take a quar- 
ter of a pound of frefh butter rolled in a very little flour, 
_two fpoonfuls of ¢atchup, one fpoonful of mufhroom- 
pickle, and four of white wine, an onion ftuck with fix 
cloves, two or three blades of mace beat, half a nutmeg 
grated, a little pepper and-falt ; ftir it all together fora 
few minutes, then throw in the beans; -fhake the pan 

_ for a minute or two, take out the onion, and pour them 
into your difh. This is’a pretty fide difh, and you may 
~garnith with .what you fancy, either pickled French | 
beans, mufhrooms, or famphire, or any thing elle - - 


j _ A ragoo of beans with a farce. — 


_Racoo themas above, take two large carrots, {erape 
and boi! them tender, then math them in a pan, feafon 
‘with pepper and falt, mix them with a little piece of 
‘butter, and the yolks of two raw eggs. Make it into 
what fhape you pleafe, and baking it a quarter of an 
hour in a quick oven will do, but a tin oven is the bett ; 
lay it in the middle of the difh, and the ragoo round, 
Serve it up hot for a firft courfe. | 


~ Or this way, beans ragoo’d with a cabbage. 


_ Take a nice little cabbage about as big asa pint- 
bafon ; when the outfide leaves, top, and flalks, are cut 
off, half boil it, cut a hole in the middle pretty big, » 
take what you cut out and chop it very fine, witha 
few of the beans boiled, a carrot boiled and mafhed, 
and'a turnip boiled; mafh all together, put’them into 
a fauce-pan, feafon them with pepper, falt, and not- 
meg, a good piece of ba:ter, ftew them a few minutes 
over the fire, ftirring the pan often. Inthe mean.time, 
put the cabbage into a fauce-pan, but take great care 
it does not fall to pieces; putto it four fpoonfuls of 
Watery 
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. riage 
water, two. of wine, and one of catchup; have a — 
fpoonful of mufhroom pickle, a piece of butter rolled 
in a little flour, a very little pepper, cover it clofe, and 


~ let it flew foftly till it is tender ;: then take it up care- 


- quartet ofa pound of butter, keep ftirring-all the time: ~ 
__ till it-is-fo thick that you can’t ftir the fpooninit hardly: _ 
for ftiffnefs, then put it intoa halfpenny Welch dith; firlt 


& fully and lay it in the middle of the difh, pour your: 


mafhed roots.in the middle to fill it up high, and your 
ragoo round it. You may add the liquor the cabbage: 
was ftewed in, and fend it to table hot. This will do- 
for atop, bottom,. middle, or fide-difh. When beans 
are not to be had, you may cut carrots and turnips 
into little flices, and fry. them; the carrots in: Jittle 
round flices, the turnips in pieces about two inches- — 
long, and as-thick as one’s finger, and tofs them up in. 
the ragoo.. 
Beans ragovd with parfaips. re : 

‘Paxe two large parfnips, ferape them clean, and boil’ — 
them in water. When tender, take them up, ferapeall — 
the foft inte a fauce-pan, add to them four fpoonfuls 
of cream, a piece of butter as-big as a hen’s egg, chop. ~ 
them in the fauce-pan well, and’ when they are quite» 4 
quick, heap them up in the middle of the-difh, and the: 3 


--Yagooround. .~ 


Beans ragoo’d with potatoes. 


Bot two pounds of potatoes foft, then peel thems. — 
put them into a fauce-pan, put to them half a pint of? | 
milk, ftir them about, anda little fale; then ftir in a: 


buttering the difh, Heap. them as high as they wilk — 
lie, flour them, pour a little melted butter over it, and. — 
then a few’crumbs of bread, Set it into a tin oven be- 
fore the fire; and when brown, lay it in the middle of — 
the dilh, (take great care you don’t math: it), pour 
your ragoo round it, and.fend it to:table hot. 


To ragoo celery. 
_ Was and make a bunch of celery very clean; cut? 
:t 10 pieces, about.two-inches long, pat it-into a ftew-- 
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span with juft as much water as will cover it, tie three 
or four blades of mace, two or three cloves, about 
twenty corns of whole pepper ina muflin rag loofe, ° 
‘put it into the ftew-pan, a little onion, a little bundle 
of {weet herbs; cover it clofe, and let it flew foftly till 
tender;, then take out the fpice, onion, and {weet herbs, 
put in half an ounce of truffles and morels, two fpoon- 
fuls of catchup, a gill of red wine, a piece of butter ag 
big as an egg rolled in flour, fix farthing French rolls, 
feafon with falt to your palate, ftir it all together, co- 
ver it clofe, and let it ftew till the fauce is thick and 
good. ‘Take care that your rolls do not break, fhake 
your pan often; when it is enough, ‘difh it up, and 
garnifh with lemon. The yolks of fix hard eggs, or 
more put in with the rolls, will make it a fine difh. 
This for a firft courfe. ; ao 
If you would have it white, put in white wine in- 
iftead of red, and fome cream for a fecond courfe. 


Te ragoo mufhrooms. 


Peer and {crape the flaps, put a quart into a fauce- 
“pan, a very little falt, fet them on a quick fire, let them 
boil up, then take them off, put to them a gill. of red 
wine, a quarter of a pound of butter rolled in a little 
flour, a little nutmeg, a little beaten mace, fet it on the 
fire, ftir it now and then; when it is thick and fine, _ 
thave ready the yolks of fix eggs hot and boiled in a 
bladder hard, lay it in the middle of your difh, and pour, 
the ragoo over it. Garnifh with broiled mufhrooms, 


A pretty difh of eggs. 


Bort fix eggs hard, peel them and cut them in- 
thin flices, put a quarter of a pound of butter into the 
“ftew-pan, then pat in your eggs and fry them quick. 
Half a quarter of an hour will do them. - You mutt be 
very careful not to break them, throw over them pep- 
per, falt, and nutmeg, lay them in your difh before 
the fire, pour out all the fat, fhake in a little flour, and 
have ready two fhalots cut {mall ; throw them into the — 
pan, pour in a quarter of a pint of white wine, a little 
juice of Jemon, and a little piece of butter a in. 
| ; OUFe 
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flour. Stir all together till it is thick ; if you have not 
fauce enough, put in a little.more wine, toaft fome thin. 
flices of bréad cut three-corner ways, and lay round 
your difh, pour the fauce all over, and fend it to table — 
hot. You may put {weet oil on the toaft, if it be a- 
greeable. | : 


Liggs ald tripe. "ie 
‘Bort your eggs hard, take off the fhells and cut 
them long-ways in four quarters, put a little butter into . 
a ftew-pan, let it melt, fhake in a little flour, ftir it 
‘with a {poon, ‘then put in your eggs, throw a little 
grated nutmeg all over, a little falt, a good deal of © 
fhred parfley; fhake your pan round, pour ina little — 
cream, tofs the pan round carefully, that you do not. 
break the eggs. When your fauce is thick and -fine, 
take up your eggs, pour the fauce all over them, and © 
garnifh with lemon. ‘q 


A fricafey of eggs. ee 
Bort eight-eggs hard, take off the fhells, cut hem : 
into quarters, have ready halfa pint of cream, anda — 
quarter. of a pound of frefh butter; ftir it together over — 
the fire till it is thick and fmooth, lay the eggs in your. | 
difh, and. pour Zhe fauce all over. Garnifh with the © 
hard yolks of three eggs cut in two, and lay round the * 
edge of the difh, . § 
Ad ragoo of eggs. 
Bor twelve eges hard, take off the fhells, and with ’ 
a little knife very carefully cut the white acrofs long- — 
ways, fo that the white may be in two halves, and the 
yolks whole. Be careful neither to break the whites — 
nor yolks, take a quarter of a pint of pickled mufh- — 
rooms chopped very fine, half an ounce of truffles and — 
morels, boiled in three or four fpoonfuls of water, fave : 
the water, and chop the truffles and morels very fmall, a 
- boil'a little parfley, chop it fine, and mix them together © 
with the truffle-water you faved, grate little nutmeg ~ 
ins a little beaten mace, put it into a fauce-pan with _ 
_three {poonfuls of water, a gill of red wine, one {fpoons | 
ful of catchup, a piece of butter as big as.a large wale 
‘a . ' nut, 


ae 
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nut, rolled in flour, ftir all together, and let it boil. In 
the mean time, get ready your eggs, lay the yolks and 
whites in order in your dith, the hollow parts of the 
whites uppermoft, that they may be filled; take fome 
crumbs of bread, and fry them brown and crifp, as you 
do for larks, with which fill up the whites of the eggs 
as high as they will lie, then pour in your fauce ‘all 
over, and garnifh with fried crumbs of bread. . This is 
a very genteel pretty difh, if it be well done. 


hae. -. To broil eggs. 


Cur a toa round a quartern loaf, toaft it brown, 
lay it in your dith, butter it, and very carefully break 
fix or eight eggs on the toaft, and take a red hot fho- 
vel and hold over them, When they are done, {queeze 
a Seville orange over them, .grate a little nutmeg over. 
it, and ferve it up fora fide-plate. ~ Or you may poach 
your eggs and lay them on the toait; or toalt your 
bread crifp, and poura little boiling water over it; fea- 
fon it with a little falt, and then Jay your poached eggs 
on it. 


To drefs eggs with bread. 

Taxes a penny-loaf, foak it in a quart of hot milk 
for two hours, or till the bread is foft, then ftrain it 
through a coarfe fieve, put toit two fpoonfuls of orange- 
flower water, or rofe-water ; {weeten it, grate in a lit- 
tle nutmeg, take a little difh, butter the bottom of it, 
break in as many eggs as will cover the bottom of the 
difh, pour in the bread and milk, fet it in a tin oven 
before the fire, and half an hour will bake it; or it will 
do on a chaffing-difh of coals. Cover it clofé before 
the fire, or bake it in a flow oven. | 


.  \Tofarce epes. 


Ger two cabbage-lettuces, feald them, with a few 
mufhreoms, parfley, forrel, and chervil; then chop 
them very fmall with the yolks of hard eggs, feafoned- 
with falt and nutmeg; then ftew them in butter; and 
when they are enough, put ina little cream, then pour 
them into the bottom of a dith, Take the whites, and 

| chop 
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chop them very fine with parfley, nutmeg, and fale. 
‘Lay this round the brim of the dith, and-run a:red-hot 


_ fire-fhovel over it, to brown dt. 


, Lggs with lettuce. yy ees 

' Scaup fome cabbage-lettuce in-fair water, fqueeze 
them well, then flice themand tofs them up im a fauce- 
pan with a piece of butter ; feafon them with pepper; 
fait, and a little nutmeg. Let'them ftew half.an hour, 
hop, them well together; when they are enough, lay 
them in your difh, fry fome eggs nicely in butter and 
day onthem, ‘Garnifh with Seville orange. _ 


“oy To fry eggs as round as Balls.” 7", 
- Havine adeep frying-pan, and three pints of clari- 
fed butter, heat it as hot as for fritters, and ftir it 
with a fick,'till it runs round like. a whirlpool; thea 
break an egg into the middle, and. turn it round with 
your ftick, till it be as hard as.a poached eggs the 
whirling round of the butter will make it as round as 
a ball, then take it up with a flice, and put it in a difk 
before the fire: they will keep hot half an hour, and 
vet be foft ; fo you may doas many as you pleafe. You 
may ferve thefe with what you pleafe, nothing better 
#tian Rewed fpinage, and garnifh with orange. 
To make an ego as big as twenty. Wai) 3 
Paar the yolks fromthe whites, ftrain them both 
feparate through a-fieve, tie the yolks up in a bladder, 
in the form of a ball. Boil them hard, then put this” 
ball into another bladder, and the whites round it; tie: 
it up oval fafhion, and-boil it. ‘Thefe are ufed for grand - 
-fallads, Thisis very pretty for a ragoo, boil five or fix 
yolks together, and Jay in the middle of the ragoo of 
eggs; and fo you may make them of any fize you 
pleafe. Pan oat tide: Ree | 
| To make a grand difb of eggs. ny 
You moft break as many eggs asthe yolks will fill 
a pint bafon, the whites by themfelves, tie the yolks by 
themfelves ina bladder round: ‘boil them hard, then | 
have a wooden bowl that will hold a quart, made Tike: 
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two butter difhes, but in the thape of an egg, with a’ 
hole through one at-the top. You are to obferve,: - 
when you boil the yolks, to run a packthread through, _ 
leaving a quarter of a yard hanging out. When the 
yolk is boiled hard, put it into the bowl-difh; but be 
eareful to hang it fo as to be in the middle. ‘The 
flring being drawn through the hole, then clap the two: 
bowls together, and tic them tight, and with a funnel 
pourinthe whites through the hole; then ftop the hole’ 
élofe, and boil it hard. It will take an hour. When: 
it is boiled enongh, carefully open it arid cut the firing: 
élofe, . In the meantime, take twenty eggs, beat them 
well, the yolks by themfelves,-and the whites by them- . 
felves; divide the whites into two, and boil them in’ 
bladders the fhape of an egg. When they are boiled 
hard, cut one in two long-ways, and one cro{s-ways, 
and with a fine fharp knife cut out fome of the white in 
the middle; lay the great egg in the middle, the two- 
long halves on each fide, with the hollow part upper- 
moi, and the two round flat between. Take an ounce’ 
of truffles and morels, cut them very fmall, boil them in! 
half a pint of water. till they are tender, then take a 
pint of frefh mufhrooms clean picked, wathed, and 
chopped fmall, and put into the truffes and morels. Let 
them boil, add a little falt, a little beaten nutmeg, a — 
little beaten mace, and add a gill of pickled mufhrooms 
chopped fine. Boil fixteen of the yolks hard in a blad- 
der, then chop them and mix them with the other m- 
‘gredients; thicken it witha lump of butter rolled in. 
flour, fhaking your fauce-pan round till hot and thick,: 
‘then fill the round with this, turn them. down again,: 
and fill the two long ones; what remains, fave to put 
‘into the fauce-pan. Take a pint of cream, a quarter of 
“a pound of butter, the other four yolks beat fine, a gill: 
bf white wine, a gill:of pickled mufhrooms, a little 
beaten mace, and a little nutmeg; put all into the 
fauce-pan to the other ingredients, and ftir all well to. 
gether one way till itis thick and fine; pour it over all, - 
and garnifh with notched lemon. a aoe 
_ This is a grand difh at a fecond courfe: or you may | 
mix it up with red wine and butter, andut will do for 
-@ firt courfe,. bana 
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To make a pretty diffe of whites of egen.: ~ «| 
Taxe the whites of twelve eggs, beat them. up with 
four fpoontfuls of rofe water, a little grated le:ion-peel, 
a little nutmeg, and f{weeten with fugar; mix them 
well, boil them in four bladders, tie them in the fhape 
--af an-egg, and boil them hard. They, will take half 
an hour. Lay them in your difh; when cold mix half 
a pint of thick cream, a gill of fack, and half the juice 
of a Seville orange. Mix all together, fweeten with 
fine fugar, and pour over the eggs. Serve it up fora 
fide difh at fupper, ox when you pleafe. — i Shee 
| | Lo dzefi beans in ragoo.: Pisa 
_ You mut boil your beans fo that the fkins will flip | 
off. Take about a quart, feafon them with pepper, 
falt, and nutmeg, then flour them, and have ready 
fome butter in a ftew-pan, throw in your beans, fry 
them of a fine brown, then drain them from the fat, 
and lay them in your dith. Have ready a quarter of 
a pound of butter melted, and half a pint of blanched. 
beans boiled, and beat in a mortar, with a very little — 
pepper, falt, and nutmeg; then by degrees mix them J 
in the butter, and pour over the other beans. Garnifh 
with a boiled apd fried bean, and fo-on till you fil the — 
rim of your difh, They are very good without frying, 
and only plain butter melted overthem. = . 


- 


ee =e 2 o% | | 
An amulet of beans. | 


Branen your beans, and fry them in {weet butter, 
with-a little parfley, pour oat the butter, and pour in — 
fome cream. . Let it fimmer, fhaking your pan ; feafon | 
with pepper, falt, and nutmeg, thicken with three or — 
four yolks of egys, have ready a pint of cream thicken; 
ed with the yalks of four eggs, feafon with a little falt, 
Pour it in your difh, and lay your beans on the amulet, 
and ferve it up hot. ~ aa re Matinee sapere | 

The fame way you may drefs mufhrooms, truffles, 
green peale, afparagus, and artichoke-bottoms, fpinage, _ 

eK oe a 4 . _ forrel, 
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forrel, Oc: all being firfl cut into fmall-pieces, or fhred 
file, | 
To make a bean tanfeys- ; 

Taxt two quarts of beans, blanch and ‘beat them? 
very fine in a mortar; feafon with pepper, falt, and’ 
mace; then put inthe yolks of fix eggs, and a quar-~ 
tér of a pound of butter; a pint of cream, -half a pint: - 

of fack, and {weeten-to your palate. Soak four Na- 

ples bifcuits in haifa pint of milk, mix them*with the 
other ingredients. Butter a pan, and bake it, then turn » 
‘it on a difh, and flick ‘citron and orange-peel candied, - 
cut fmall, and ‘tuck about ite. Garnifh with Seville - 
orange: fg j 
To make a water tanfey< 

Tare twelve eggs, beat them very well, half a maa-- 
chet grated, and fifted through a cullendar, or half a: 
penny roll, half a pint of fair water. Colour it with the 
juice of {pinage, and one {mall {prig. of tanfey beat to-~ 
gether; feafon it with {ugar to-your palate, a little falr, - 
‘a {mall nutmeg grated, two or three fpoonfuls of rofe- 
‘water, put it into a ikillet, ftir it all one way, and ict: 
it thicken like a hafly-pudding; then bake it, or you 
may butter a {tew-pan, and putit into. Butter a difh, 
‘and lay over it; when one fide is enough, turn it with ' 
the difh, and flip the other fide into the pan, Whea: 
that'is done, fet it into a maflereen, throw fugar alt 
over, and garnifh with orange. - . 


ke 


Peale Frangsfe.- 

Taxe a quart of fhelled peafe, cut a large Spanify 
onion, or two middling ones {mall, and two cabbage or 
- Silefia lettuces cut fmall, put them into a fauce-pan, - 
with halfa pint of water, feafon them with a little fale, - 
alittle beaten pepper, and alittle beaten mace and nut- 
meg. Cover them clofe, and let them flew a quarter of : 
an-hour, then put 'in'‘a-quarter cf 2 pound of frefh bur. - 

ter rolled ina little\flour, a fpoonful of catchun, 2 Hit. 
tle piece of burnt’butter as\big as a nutmeg; coves” 
them.-clofe;.and-let it fimmer foftly an hour; often 
‘ rh es ‘Uk faline - 
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fhaking the pan. When it is enough, ferve it up for. 

a fide-dith. : OCS 
For an alteration you may ftew the ingredients as _ 

above: then take a fmall cabbage-lettuce, and half- 


boil it, then drain it, cut the ftalks flat at the bottom, 
’ fo that it will fland firm in the di(h, and with a knife _ 


very carefully cut out the middle, leaving the outfide 


Teaves whole. Put what you cut into a fauce-pan, 


chop it, and put a piece of butter, alittle pepper, falt,. 


and nutmeg, the yolk of a, hard ego chopped, a few 


, 


fora top-dith.. 


ef a plate, let it boil five minutes in water, then drain’ 
P 


fine, take the flefh of two or three ftounders or plaife © 


Taxa a quart of fine green peafe, put them inte 
a ftew-pan with a piece of butter, as bi 


‘them few very foftly half an hour, then pour ina quar- 


‘at up for a fide-plate. 


_erumbs of bread, mix all together, and, when it is hot,. | 


fil your cabbage; put fome butter into a flew-pan, tie 
your cabbage, and fry it till you think it is enough, 
then take it up, untie ity and firft pour the ingredients. 
ef peafe into your difh, fet your forced cabbage in the | 
middle, and have ready four artichoke bottoms fried. © 
aud'éne into, and laid ound the dith. . ‘his wilidad 


4 
* Green peafe with creann | 


i 
| § as an’ egg,, : 
rolled’in a little four, feafon them with a little falt and: 
nutmeg, a bit of lugar as big as a nutmeg, a little bun- 
dle of {weet herbs, fome parfley chopped fine, a quarter 

i 

b 


of a pint of boiling water. Cover them clofe, and let 


5 


ter of apint of gocd'cream, Give it one boil, andferve: © 


_ A farce meagre-cabbage. | 
- ‘Taxe a white-heart cabbage as big as the bottom 


. 
{ 
it, cut the flaik flat to fland-in the difh, then carefully ” 
open the leaves, and take out the infide, leaving the © 
outfide leaves whole.’ ‘Chop what you take out very — 


clean from the bose: chop: it, with the cabbage and _ 
the yolks and. whites of four hard eggs, a. handful of / 
pickled parfley, beat all together in amortar, witha 
quarter of a pound of melted butter; mix it up with 
the yolk of ‘an egg, anda few. crumbs of bread, fll 
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the cabbage, and tie it together, put it into'a deep. 
’ flew-pan, or fauce-pan, put to it half a-pint of water, _ 
2 quarter of a pound of butter rolled in a hittle four, 
the yolks of four hard eggs, an onion ftuck with fix ~ 
‘cloves, whole pepper and mace tied ina muflin rag, 
half an ounce of truffles and morels, a fpoonful of catch- 
up, a few pickled mufhrooms ; cover it clofe, and let it 
-fimmer an hour. If you find it is not enough, you 
mutt do it longer. When it is done, lay it m your 
difh, untie it, and pour the fauce over it. 


To farce cucumbers. 

Taxe fix large cucumbers, cut a piece off the top, 
and {coop out allthe pulp; take a large white cabbage 
boiled tender, take only the heart; chop it fine, cut'a — 

_ Jarge onion fine, fhred fome parfley and pickled muth- 
rooms {mall, two hard eggs chopped very fine, feafon 
it_with pepper, falt, and nutmeg; ftuff your cucambers 
full, and put on the picces, tie them with a packthread, 
and fry them im batter of’a light brown; have the fol. 

_ Towing fauce ready: take a quarter of a pint of red. 

wine, a quarter of a pint of boiling water, a {mall onion: 

' chopped fine, a little pepper and falt, a piece. of butter’ 

as big as. a walnut, rolledin flours when the cucum- 
bers are enough, lay them in your dith, pour the fat 
eut of the pan, and pour in. this fauce, let it boil, and: 
have ready the yolks of two eggs beat fine, mixed with: 
two or three {poonfuls.of the fauce, then turn them in- — 
to the pan, let them boil, keep it firving ail the time, 

_ untie the ftrings, and pour the fauce over. Serve it up: 

for a fide-difh, Garnifh with the tops 


To frew cucumbers. 


Taxe fix large cucumbers, fice them; take fix laree: 
onions, pee) and cut them ‘in thin flices, fry them both: 
brown, then drain then: apd pour out the fat, put 
them into the pan apain, with three fpoonfuls of hot 
water, a quarter of a pound of butter rolled’ in flour, 

- and a. tea-fpoonful of muftard; feafon with pepper 
and falt, and let them few a quarter of an hour foftly, 
be 2 ; i fhaking 


Pe 
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flaking the pan. oftens When: they, are. ovat dis 
them up. _ 

one p feahy 

Taus. fix'or eight heads of celery; cut off the green: 
tops, and take off ‘the outfide ftalks, wath them clean, - 
and pare the roots clean; then have ready half a ie 
of white wine, the yolks of three eggs-beat fine, and a- 
_ little fale, and nutmeg 3 mix-all well together with fom?" 

“into a batter, dip:every .headinto the batter; and fry: 

' them i in butter. When-enough, lay them-in-your dith,. 
and pour:melted butter over them» 


— Celery with cream. 


Waswand cléan fix or eight heads of celery, cut them* 
about three ‘inches long, boil them tender, pour away* 
‘all the water, and take the yolks of four eggs beat fine, 
half a pint of ‘cream, a little fale and nutmeg, pour it: 
over, keeping the pan fhaking. all the while. teenies itt 
nei ed to: be.thick,; dith it. Up, 


~ 


Gi Adliflomers fried. ; 


axe Lars fine cauliflowers, boil them: in milk and 
water, then leave-one whole, and ‘pull’ the other to» 
pieces ; take half d pound of butter, with two poonfuls « 
of water; a little duft’ of flour, and melt the butter in® 


a ftew-pan; then’ put in the whole cauliflower cut in + 
two, and the other pulled to pieces,: and fry-it till it is 


of a very light brown. Seafon it with pepper and falt. - 
When it is ‘enough, lay:the two halves in the-middle, 
and pour the reit albover.: 


To make an oatmeal aida 


‘TAKE a pint of: fing. oatmeal, ‘boil it in three pints of 
new touk;: flirring: it till it is'as. thick asa hafty- Se 
ding : take it off, and ftir in-balf a pound of freth bute-. 
ter, a little beaten mace and nutmeg, and a gill of facks ¢ 
then beat up-eight eggs, half the whites,: ftir all well 
together, lay puff palte all over the difh, pour in thes4 
pudding, and bake it half an hour. Or: tbe may boil « 
it. with a few-currants,. : 
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To make a potatoe pudding. 


Taxes a quart of potatoes, boil them foft, peel them, 
and math them with the back of a {poon, and rnb them 
through a fieve, to have them fine and fmooth; take 
half'a pound of frefh butter’ melted, half a pound of 
fine fugar, fo beat them well together till they are very 
fmooth, beat fix eggs, whites and all, fir them in, and 
a glafs of fack or brandy. You may add half a pound 
of currants, boil it half an hour, melt butter with a 
glafs of white wine ; {weeten with fugar, and pour over 
it. You may bake it in aidifh, with puff-pafte all round 
the difh, and at the bottoin. | 


To make a fecond potatoe pudding. 

Boi two pounds of potatoes, and beat them in a 
mortar fine, beat in halfa pound of melted butter, boil 
it half an hour, pour melted butter over it, with a glafs 
of white wine, or the juice of a Seville orange; and 


throw fugar all over the pudding and difh. 


To make a third fart of potatoe pudding. 


_'Taxe two pounds of white potatoes, boil them foft, 
peel and beat them in a mortar, or frain them through 
a fieve till they are quite fine ; then mix in halfa pound 

of frefh butter melted, then beat up the yolks of eight 

eggs, and three whites, flir them in, and half a pound 
~ of white fugar finely pounded, half a pint of fack, ftir 
it well together, grate in half a large nutmeg, and ftir 
in half a pint of cream, make a pufi-pafte, and lay all 
over your difh and round the edges; pour in the pud- 
ding, and bake it of a.fine light browns | 

_ For change, put in half a pound of currants; or you 

may ftrew over the top half an ounce of citron and 


> 


- orange-peel cut thin, before you put it into the, oven, 
‘~ { \ i 


To make an orange-pudding. | | 
Taxes the yolks of fixteen eggs, beat them well, with 
half a pound of melted butter, grate in the rhind of two 

- fine Seville oranges, beat in half a pound of fine fugar, 
twe@ 
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two fpoonfuls of orange-flower water, two of rofe-wa- 
ter, a gill of fack, half a pint of cream, two Naples 
Difcuits, or the ume of a halfpenny roll-foaked in. the 
cream, and mix all well together. Make a thin puff. 
patte, and lay all over the difh and. round the rim, pour ~ 


in the pudding and. bake it. tt will take about as long. 
baking as a cuftard. Bp Nahe ek 


‘To make a fecond fort of orange didlos 


You muft take fixteen yolks of eggs, beat them fine; 
mix them with half a pound of frefh butter melted, 
and half a.pound of fugar, a little rofe.water, and a 
little nutmeg. Cut the peel of a@ fine large Seville 
orange fo thin as none of the white appears, beat it 
fine in a mortar tilkit is like a pafle, and by degrees 
mix in the above ingredients. all together; then lay a 
puff- pafte all over HF he pove in. the beg aciants and: 
bake. ite. ; 4 
To make a third orange ae 

You muft take two large Seville oranges, and grate 
off the rhind’as-far as they are yellow 5 then: ‘put your 
oranges in fair water, and let them boil till they are: 
tender. Shift the water three or four times to take out 
the bitternefs ; when they are tender, cut them openy. 
wand take away the feeds anid. ftrings, and beat the other 
part in ® mortar, with half a poms of fagar, till tt is . 
a pafte; then. put to it the yolks. of fix eggs, three or 
four fpoonfuls ef thick ‘cream, half a Naples bifevit : 
grated, mix thefe together, and melt.a pound of ftefh: 
butter very thick, and ftir it wellin. When it is cold,. 
put a hietle thin puff-pafte about the bottom and rim of 
your, dify; pour in the angredients, and bake it about: 
Seas qparters of an. hour, “ , 


To make a fiurth orange: Huddinge. 4 


You mutt take the outfide rhind of three Sevilleoran= 
ges, boil them in feveral waters till they are tender,. 
_ then. pound them in a mortar, with three quarters of a» 

pound of fugar ; then blanch half a pound of fweet ak | 
Gants ‘beat them. very: fine we rofe. water to keep» 
thenee 
uf 
i) 
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them from oiling, then beat fixteen eggs, but fix whites, 
a pound of frefh butter ; and beat all thefe together 
till it is hgbt and hollow ; then lay a thin pufi-pafte 
all over the difh, and put in the ingredients. Bake it 
avith your tarts. | 


: To make a lemon pudding. 


Grate the outfide rhind of two clear lemons: then 
rate two Naples bifcuits and mix it with the grated 
peel, and add to it three quarters of a pound of white 
ugar, twelve yolks of eggs, and half the whites, three 
quarters of a pound of melted butter, half a pint of 
thick cream ; mix all well'together, lay a puff-pafte all 
over the dith, pour the ingredients in, and bake it. An 
hour will bake it. 7” | 


To bake an almond pudding. 


- Brancu half a pound of {weet almonds, and four 
bitter ones, in warm water, take them and pound them 
in a marble mortar, with two {poontuls of orange- 
flower water, and two of rofe-water, a gill of fack; 
mix in four grated Naples bifcuits, three quarters of a 
pound of melted butter ; beat eight eggs, and mix them 
with a quart of cream boiled, grate in half a nutmeg ~ 
‘and a quarter of a pound of fugar; mix all well toge- 
ther, make a thin puff-pafte and lay all over the difh, 
pour in the ingredients, and bake it. Ca 


To boil an noid inating 


. Brar.a-pound of fweet almonds as {mall as poffibles _ 
~ with three fpoonfuls of rofe-water, and a gill of fackor — 
swhite wine, and mix in half a pound of frefh butter 
melted, with five yolks of eggs and two whites, a quart 
of cream, a quarter of aifpound of fugar, half a aut- 
meg grated, one fpoonful of flour, and three fpoonfuls 
of crumbs of white bread; mix all well together, and 
boilit. It will take half an hour boiling. 


aa 
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” Ler half a pound of fagoe be wathed welt; in three 7 
or four hot waters, then put to it a quart of new milk, 
and let it boil together till it is thick ; ftir it ‘carefully, 
(for it is apt to burn); put in a ftick of cinnamon when 


' you fet it on the fire: when it is boiled, take it out: 


before-you pour it out, ftir in half a pound of, fceth. 


butter, then pour it intoa pan, and beat up nine S285 


with five of the whites and four f{poonfuls of fack ; ftir. 
all together, and fweeten, to your tafte.. Put in a 
quarter of a pound of currants clean wafhed and rub- 
. bed, and juft pluniped i in two fpoonfuls of fack and. two 
of Pe water; mix all well together, lay a puff- palte 
over a oul, potr in the ingredients, and bake ity os 


To Le a millet puddings 


| Voumun get half a pound of millet feed, and after 
itis wafhed and picked clean, put to it half a pound 
of fugar, a whole nutaieg grated, and three quarts of 
milk, When you have mixed allswell together, break 
in half a pound of frefh butter; butter pe a ay 
it iy, and bake ats | 


To make a carrot puddin. 


You mutt take a raw carrot, fcrape it very clean, and. 
grate it: take halfa pound of the grated carrot, and 
a pound of grated bread, beat up eight eggs, leave out 
half the w ites. and mix the eggs*with half.a pint of 
cream ; then ftir in the bread and carrot, half a pound 
of freth butter melted, half a pint of fack, and three 
fpoonfuls of orange-flower water, a nutmeg grated. 
“Sweeten to your palate. Mix all well together, and 
if it is not thin enough, flir in a little new milk or 
cream. Let-it be of a moderate thicknefs, lay a puff. 

palte all over the difh, and pour in the ingredients. 
~ Bake it; it will take an hour’s baking. Or you may 
boil it, but then you muft melt butter, and Fe in white | 
| wine and fugar. ) 
4 shed 
: 
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A fecond carrot pudding. 


Ger two penny loaves, pare off the cruft, foak - 
them in a quart of boiling milk, let it ftand till it is 
cold, then grate in two or three large carrots, then put 
in eight eggs well beat, and three quarters of a pound ~ 
of frefh butter melted, grate in a little nutmeg, and — 
_fweeten to your tafte. Cover your difh with Aft ata 
pour in the ingredients, and bake it an hour. 


To make a couflip pudding. - 
Havine got the flowers of a peck of cowflips, cut 
them fmall, and pound them fmall, with half a pound 
of Naples bifcuits grated, and three pints of cream. 
Boil them a little ; then take-them off the fire, and beat 
up fixteen eggs, with a little cream and a little rofe-. 
water. Sweeten to your palate. Mix it all well toge- 
ther, butter a difh and pour it in. Bake it; and when 
it is enough, throw fine fugar over, and ferveit up. 
Note, New. milk wil] do in all thefe puddings, when 


you have no cream. 


To make a quince, apricot, or evhite- pear plumb pudding. 


_ Scary your quinces very tender, pare them very 
thin, fcrape off the foft; mix it with fugar very fweet, 
put in a little ginger and a little cinnamon. To a pint 
‘of cream you mutt put three or four yolks of eggs, and 
ftir it into your quinces till they are of a good thick- 
nefs. It muft be'pretty thick. So you may do apri- 
cots or white-pear plumbs. Butter your difh, pour it 
in and bake it. Fa | 
| _ To make a pearl barley pudding. 

Get a pound of pearl barley, wath it clean, put to 
‘it three quarts of new milk and half a pound of double 
refined fugar, a nutmeg grated; then put it into a deep . 
pan, and bake it with brown bread. Take it out of, 
the oven, beat up fix eggs; mix all well up together, — 
butter a difh, pour it in, bake it again an hour, and it 
will be excellent. ne ORE | 
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To make a French barley pudding. 

Pur to a quart of cream fix eggs well. beaten, half. 
the whites, fweeten to your palate; a little orange- 
flower water, or rofe-water, and a pound of melted 
butter; then put in fix handfuls of French barley, that 
_ has been boiled tender in milk, butter a difh, and put- 

~itin. It will take as long baking as a venifon-pafty. 


To make an apple-pudding. 

Taxes twelve large pippins, pare them, and take out 
the cores, put them into a fauce-pan, with four or five . 
fpoonfuls of water. Boil them till they are foft and 
thick ; then beat them well, flir in a quarter of a pound — 
of butter, a pound of loaf fugar, the juice of three le- — 
‘mons, the peel of two lemons, cut thin and beat fine 
jm a mortar, the yolks of eight eggs beat ; mix all well — 
together, bake it in a flack oven; when it is near dones | 
throw over a little fine fugar. You may bake it in a— 
puff-pafte,y as you do the other puddings, =~ 


. To make an Italian pudding. 
- Taxe apint of cream, and flice in fome French rolls, - 
“as much as you think will,make it thick enough, beat — 
ten eges fine, grate a nutmeg, butter the bottom of the © 
difh, fice twelve pippins into it, throw fome orange- } 
peel and fugar over, and half a pint of red wine; then | 
pour your cream, bread and eggs over it; firlt lay a © 
puff-pafte at the bottom of the difh and round the) 
edges, and bake it half an hour, + 


ag To muke a rice pudding. oN 
Taxe a quarter.of a pound of rice, put it into a/ 
fance-pan, with a quart of new milk, a ftick of cinna- 
mon, {tir it often, to keep it from flicking te the fauce- | 
pan. When it has boiled thick, pour it into. a pan, | 
itir in a quarter of a pound of frefh butter, and fugar” 
to your palate; grate in half a nutmeg, add three or 
four {poonfuls of rofe-water, and ftir all well together ; 
when it is cold, beat up eight eggs, with half the 
whites, beat it all well together, buttera difh and pour. 

: | %. ry 
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it in and bake it. You may lay a puff-pafte firft all 
over the dith ; for change, put in a few currants, and 
{weetmeats, if you chufe it. 


A fecond rice pudding. 

Ger half-a pound of rice, pat to it three quarts of © 
milk, ftir in half a pound of fugar, grate a fmall nut- 
meg in, and break in half a pound of frefh butter ; but- 
ter a difh, and pour it in and bake it. You may add 
a quarter of a pound of currants, for change. If you 
boil the rice and milk, and then ftir in the fugar, you 
may bake it before the fire, or in a thin oven. You 
may add eggs, but it will be good without. : 


A third rice pudding. 

- Taxe fix ounces of the flour of rice, put it into 4 
quart of milk, and let it boil till it is pretty thick, ftir.) 
ring it all the while; then pour it into a pan, ftir im 
half a pound of frefh butter, and a quarter of a pound | 
of fugar; when it is cold, grate in a nutmeg, beat fx 
‘eggs with a fpoonful or two of fack, beat and ftir ai! 
well together, lay a thin puif-palte on the bottom vt 
your difh, pour it in and bake it. 


To boil a cuftard pudding. 

- -Taxe a pint of cream, out of which take two. or 
three fpoonfuls, and mix with a fpoonful of fine flour ; 
fet the reft to boil. When it is boiled, take it off and 
ftir in the cold cream, and flour very well; when it is 
cool, beat up five yolks, and two whites of eggs, and 
ftir in a little falr and fome nutmeg, and two or three 
fpoonfuls of fack; fweeten to your palate; butter a 
wooden bowl, and pour it in, tie a cloth over it, and 
boil it half an hour. When it is enough, untie the 
cloth, turn the pudding out into your difh, and pour 
‘melted butter over it. . 


To make a flour pudding. 
_ .Taxe a quart of milk, beat up eight eggs, but four 
of the whites, mix with them a quarter of a pint of 
‘milk, and ftir into that four large fpoonfuls of flour, 
beat it well together, boil fix bitter almonds in two 
i X 2 “ — f{poonfuls 
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{poonfuls of water, pour the water into the eggs, 
blanch the almonds and beat them fine in a mortar; 
then mix them in, with half a large nutmeg and a tea+ 
fpoonful of falt, then mix in the reft of the milk, flour 
— your cloth well, and boil it an hour; pour-melted but- 
‘ter over it, and fugar if you like it, thrown all over. | 
Obferve always, in boiling puddings, that the water 
boils before you put them into the pot, and have rea-. 
dy when they are boiled, a pan of clean cold water; 
_ juft give your pudding one dip in, then untie the cloth, . 
and it will turn-out, without flicking to the cloth. 


To make a batter pudding. 


_Paxe a quart of milk, beat up fix eggs, half the © 
whites, mix as above, fix fpoonfuls of flour, a teae~ 
fpoonful of falt, and one of beaten ginger; then mix — 
all together, boil it an hour and a quarter, and pour — 
‘melted butter over it. You may put in eight eggs, if 

you have plenty, for change, and half a pound of | 


prunes, or currants. 


To make a batter pudding without eggs. 
Take a quart of milk, mix fix fpoonfuls of ‘flour, © 
with a little of the milk firft, a tea-fpoonful of fale, 
_two tea-fpoonfuls of beaten ginger, and. two of the 
tincture of faffron; then mix all together and bail it 
an hour. You may add fruit as you think proper. 
To make a grateful pudding. a 
Take a pound of fine flour, and a pound of white — 
bread grated, take eight eggs, but half the whites, 
beat them up, and mix with them a pint of new milk, 
then ftir in the bread and flour,'a pound of raifins” 
ftoned, a pound of currants, half a pound of fugar,.a- 
little beaten ginger ; mix all well together, and either | 
bake or boil ic. It will take three quarters of an hour’s © 
baking. Put cream in, inftead of milk, if you have it. 
Tt will be an addition to the pudding. 


: 

To makea bread pudding. ee 

Cur off all the cruft of a penny white loaf, and flice™ 
it thin into a quart of milk, fet it over a basin ae 
‘ : oft 7 
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of coals till the bread has foaked up all the milk, then 
put in a piece of fweet butter, ftir it round, let it fand 

till cold; or you may boil your milk, and pour over 
your bread and cover it up clofe, it does full as well: 
then take the yolks of fix eggs, the whites of three, 
and beat them up with a little rofe-water and nutmeg,- 
a little falt and fugar, if youchufe it. Mux all well to- 
gether, and boil it half an hour. - : 


To make a fine bread pudding. .- 
Taxe all the crumb of a ftale penny loaf, cut it thin; 
a quart of cream, fet it over a flow fire, till it is fcald- 
ing hot, then Jet it ftand till it is cold, beat up the 
bread and cream well together, grate init fome nutmeg, 
take twelve bitter almonds, boil them in two fpoonfuls 
of. water, pour the water to the cream and ftir it in 
with a little falt, fweeten it to your palate, blanch the 
almonds aad beat them in a mortar, with two fpoonfuls 
of rofe or orange-flower water, till they are a fine patte; 
then mix them by degrees with the cream, till they are 
well mixed in the cream, then take the yolks of eight 
eggs, the whites of but four, beat them well and mix 
them with your cream, then mix all welltogether, A 
‘wooden difh is beft to boil it ins but if you boil it in 
a cloth, be fure to dip it in the hot water and flour it 
well, tie it loofe and boil it half an hour. Be furethe. 
water boils when you put it in, and keeps boiling all 
the time. When it is enough, tura it imto your difh, 
melt butter and put in two or three fpoonfuls of white 
“wine or fack, give it a boil and pour it over your pud- 
ding ; then ftrew a good deal of fine fugar al! over the 
pudding and difh, and fend it to table hot. New mille 
will do, when you cannot get cream. You may fes 
change put in a few currants. 


To make an ordinary bread pudding. 

Taxe two halfpenny roils, flice them thm, cruf 
and all, pour over them a pint of new milk boiling 
hot, cover them clofe, let it ftand fome hours to foak ; 
then beat it well with a little melted butter, and bear 
up the yolks and whites of two eggs, beat ail together | 
well with alittle fal. Boil it half an hour; when ix 
; : % 3 “ie 
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‘is done, turn it into your dith, pour melted butter and 
fugar over it. Some love a little vinegar in the butter. 
If your rolls are ftale and grated, they will do better ; 
add a little ginger. You may bake it with a few cur- 
rants. Ne 1 


a eT 


_ To make a baked bread pudding. 

Taxes the crumb of a penny loaf, as much flour, the 
yolks of four’ eggs and two whites, a tea-fpoonful of | 
ginger, half a pound of raifins ftoned, half a pound of — 
currants clean wafhed and picked, a little falt. Mix . 
firft the bread and flour, ginger, falt, and {ugar to your: | 
palate, then the eggs, and as much milk as will make’ 
it like a good batter, then the fruit, butter the difh,. . 
pour it in and bake it. ees. 


To maka boiled laf. ! 

Taxe a penny loaf, pour over it half a pint of milk” 
boiling hot, cover it clofe, let it ftand till it has foaked’ 
up the milk; then. tie it up ina cloth, and boil ita’ 
quarter of an hour. When it is done, lay it in your” 
_-dith, pour melted butter over it, and throw fugar all: 
over; a fpoonful of wine or rofe-water does as well in’ 
the butter, or juice of Seville orange. A Frenchy 
manchet does beft; but’ there are little loaves made on. 
purpofe for the ufe. A French roll or oat-cakes. does: 
very well boiled thus. 3 


To make a chefuet pudding. 


Pur a dozen and a half of chefnuts into a fkillet or 
fauce-pan of water, boil them a quarter of an hour, 
‘then blanch and peel them and beat them in a marble 
mortar, with a little orange-flower or rofe-water and 
fick, till. they are a fine thin pafte ; then beat up twelve 
ergs with half the whites, and mix them well, grate 
half a nutmeg, a little falt, mix them with three pints 
of cream/and half a pound of melted butter, {weeten 
it to your palate, and mix all together. Lay a puff 
paite all over the difh, pour in the mixture and bake t 
When you can’t get cream take three pints of milk 
_ beat up the yolks of four eggs and ftir into the milk 
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fet it over the fire, ftirring it all the time till it is fcald-- 
ing hot, then mix it in the room of the cream. 


To make a fine plain baked pudding: 

You muft take a quart of milk, and put three bay: 
leaves into’it. When it has boiled a little, with fine: 
flour, make it into a hafty. pudding with a little falt,. 
pretty thick; take it off the fire, and ftir in half a: 
pound of butter, a quarter of a pound of fugar, beat. 
up twelve eggs and half the whites, ftir all. well toge-- 
ther; lay a puff-pafte all over the difh and pour in your 
ftuff. Half an hour will bake it. 


To make preity little cheefe curd puddings. 
You muft take a gallon of milk, and turn it with: 
runnet) then drain all the curd from the whey, put the: 
curd into a mortar, and beat it with half a pound of: 


-freth butter, till’ the butter and curd are well mixed 3: 


then beat fix eggs, half the whites, and ftrain them to» 
the curd; two Naples bifcuits, or half a penny roll 
grated; mix all thefe together, and fweeten to your: 


palate ; butter your patty-pans, and fill them with the: 


mm « 
= 


over it, and fend it to table hot. 


ingredients. Bake them, but don’t let your oven be. 
too hot; when they are done, turn them out into a. 


difh, cut citron and candied orange-peel into little nar- 


row bits,-about an inch long, and blanched almonds. 
gut in long flips, ftick them here and there on. the tops. 


of the puddings, juft as you fancy ; pour melted butter 
with a little fack in it into the difh, and throw fine fu- 
gar all over the puddings and dith. They make a pret>. 


ty fide-difh, | 


To make an apricot pudding. . 
Conpze fix large apricots véfy tender, break them 


very fmall, fweeten them to your talte. When they 


are cold, add fix eggs, only two whites well beat; mix 
them well together with a pint of good cream, lay a 
puff-pafte all over your difh and pour in your ingre= 
dients. Bake it half an hour, don’t let the oven be 
too hot; when it is enough, throwa little fine fugar all 


Feist 


grated, a gill of fack, or fome rofe- water, a'tea-fpoon~_ 
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To make the Ipfwich alnond pudding. \— 


Stzer fomewhat above three ounces of the crumb of 
-white bread fliced, in a pint and a half of cream, or 
grate the bread, then beat half a pint of blanched al- 
monds very fine till’they are like-a pafte, with a little 
orange-flower water, beat up the yolks of eight eggs, 
and the whites of four: mix all well together, put in 
@ quarter of a pound of white fugar, and ftir in a little — 
melted butter, about a quarter of a pound; Jay a theet © 
of puff paile at the bottom of your difh, and pour im > 
the ingredients. Half an hour will bake it, 


a a 


To make a vermicelli padding. 


You muft take the yolks of two eggs, and mix it up 
with as much flour as will make it pretty ftiff, fo asyou © 
can rol] it out very thin, like a thin wafer; and when _ 
it is fo dry as you can roll it up together without break- 4 
ing, roll it as clofe as you can; then with a fharp knife — 
begin at one end, and cut it as thin as you can, have 
fome water boiling, with a little falt in it, put in the — 
patte, and juit give it a boil for a minute or two; then 4 
throw it into a fieve to drain, then take a pan, laya _ 
_ Jayer of vermicelli and a.layer of butter, and fo on. 
When it is cool, beat it up well together, and melt the § 
reft of the butter and pour on it; beat it well*(a pound © 
of butter is enough, mix half with the pafte, and the 
other half melt,) grate the crumb of a penny loaf, and 
mix in; beat up ten éggs, and mix in a {mall nutmeg — 


ful of falt, beat it all well together, and fweeten it to 4 
your palate; grate agittle Jemon-peel in, and dry two 
large blades of mace, and beat them fine. You mays — 
for change, add a pound of currants nicely wafhed and | 
picke? clean; butter the pan or dith you bake it ins 
anc then pour-in your mixture. It will take an hour 
and 2 half baking ; but the oven muft not be too hot. — 
If you lay a good thin cruft round the bottom of the . 
difh or fides, it will be better, Pee: ae 
. RE TS Puddigem 
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b Puddings for little difbes. 

You muft take a pint of cream and boil it, and flit 
a halfpenny loaf, and pour the cream hot over it, and 
covervit clofe till it is cold; then beat it fine, and grate 
in half a large nutmeg, a quarter of a pound of fugar, 
the yolks of four eggs, but two whites well beat ; beat 
it all well together. With the haif of this fill four little 
wooden difhes ; colour one yellow with faffron, one red 
with cochineal, green with the juice of {pinage, and 
blue with fyrup of violets; the ref&{ mix with an ounce 
of fweet almonds blanched and beat fine, and fill a difh, 
Your dithés muft be fmal!, and tie your cavers over very 
clofe with packthread. When your pot boils, put them 
in. An hour will boil them; when enough, tura them 
out in a difh, the white one in the middle, and the four 
coloured ones round. When they are enough, melt 
fome frefh butter, with a glafs of fack, and pour over, 
and throw fugar al} over the difh. The white pudding- 
difa muft be of a larger fize ‘than the reft ; and be fure 
to butter your difhes well before you put them in, and 
don’t fill them too full. | 

To make a fweetmeat pudding. 

' Por a thin puff-pafte all over your dish; then have 
vandied orange, “and lemon-peel, and citrea, of each 
an ounce, flice them thin, and lay them all over the 
bottom of your difh; then beat up-eight yolks of eggs, 
and two whites, near half a pound of fugar, and haifa 
pound of melted butter. Beat all well together; when 


the oven is ready, pour it on your fweetmeats. “An hour - 


or lefs will bake it. The oven mutt not be too hot. 


- To make a fine plain pudding. 
_ Gera quart of milk, put into it fix laurel leaves,. 
boil it, then take out your leaves, and ftir in as much: 
flour as will make it a hafty- pudding pretty thick, take 
it off, and then ftir in half a pound of butter, then a 
quarter of a pound of fugar, a {mall nutmeg grated, 
and twelve yolks and fix whites of eggs well beaten. 
By * 


4 
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Mix all well together, butter a difh, and put in-your 
ftuff, A littl more than half an hour will bake it. . | 


ia 
& 


ric ie } 
Ta make a ratifia pudding. MA) 8 5 
Ger a quart of cream, boil it with four or five laurel | 
leaves ; then take them out, and break in half a pound © 
of Naples bifcuits, half a pound of butter, fome fack, — 
nutmeg, and a little falt ; take it off the fire,- cover it — 
up, when it is almoft cold, put in two ounces of blanch- — 
ed almonds beat fine, and the yolks of five eggs. Mix :| 
all well together, and bake it in a moderate oven half | 
an hour. Scrape fugar on it as it goes into the ovens © 


! To make a bread and butter pudding. Rese 
Getapenny loaf, and cut it into thin flices of bread — 
and butter as you do for tea. Butter your difh as you 
cut them, lay flices al] over the difh, then flrew a few | 
currants clean wafhed and-picked, then a row of bread _ 
and butter, then a few currants, and fo on, till all your 
bread and butter-is in; then take a pint of milk, beat — 
up four eggs, a little falt, half a nutmeg grated, mix. 
all together with fugar to your tafte; pour this over — 
the bread, and bake it half an hour. A puff-pafte un- 
der does beft. You may put in two fpoonfuls of rofe- 
water. ' + ae 


Zo make a boiled rice pudding. i 

Havin got a quarter of a pound of the flour of © 
rice, put it over the fire with a pint of milk, and keep ~ 
it ftirring conftantly, that it may not clod nor burn. 
- When it is of a good thicknefs, take it off, and pour | 
it into an earthen pan; ftir in half a pound of butter = 
very fmooth, and half a pint of cream or new milk, — 
{weeten to your palate, grate in half a nutmeg and the 
outward rhind of alemon, Beat up the yolks of fix 
eggs and two whites, beat all well togethers boil it 
either in {mall china bafons or wooden bowls. When | 
boiled, turn them into a difh, pour melted butter over 
them, with a little fack, and throw fugar all over.” 
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} To make a cheap rice pudding. . 

Ger a quarter of a pound of rice, and half a pound 
_ ef raifins ftoned, and tie them in a cloth. Give the rice 
a great deal of room to {well. Boil-it two hours; when ~ 
it Is enough, turn it into your difh, and pour melted 
butter and fugar over it, with a little nutmeg. 


im To make a cheap plain rice pudding. 

Gest a quarter of a pound of rice, tie it in a cloth, 
but give room for fwelling. Boil it an hour, then take 
| it up, untie it, and with a fpoon ftir in a quarter of a 


aie te 


| your tafte, then tie it up clofe, and boil it another hour ; 
| then take it up, turn it into your difh, and pour melt 
ed butter over it. A bts 


ha ‘To make a cheap baked rice pudding. 
| You mutt take a quarter of a pound of rice, boil it 


| in a quart of new milk, ftir it, that it does not burn; 
_ when it begins to be thick, take it off, let it ftand till 

| it is a little cool, then ftir in-well.a quarter of a pound 
_ of butter, and fugar to your palate ; grate a fmall nuts 

| meg, butter your difh, pour it in, and bake it. — 
¥ 


Be 


| To make a fpinage pudding. 

_ Taxea quarter of a peck of f{pinage, picked and 
| wafhed clean, put it into a fauce-pan, with a little falt, 
| cover it clofe, and when it is boiled juft tender, throw 
| it into a fieve to drain; then chop it with a knife, beat 
| up fix eggs, mix well with it half a pint of cream, and 
| a flale roll grated fine, a little nutmeg, anda quarter 
> of a pound of melted butter; ftir all well together, 
Hh it into the fauce-pan you boiled the fpinage, and 
keep flirring it all the time till it begins to thicken; 
then wet and flour your cloth very weil, tie it up, and - 
boil it an hour. When it is enough, turn it into your 
_ <dith, pour melted butter over it, and the juice of a Se- 
" yille orange, if you like it; as to fugar, you muft add 
or let it alone, juft to your tafte. You may bake it; 
| peput then you fhould put in a quarter of a pound of fu- _ 
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| pound of butter, grate fome nutmeg, and {weeten to ° — 
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gar, You may add bifcuit in the room ef bread, if] 


you like it better. ee. 


To make a quaking pudding. 
Taxe a pint of good cream, fix eggs, and half the — 
whites, beat them well, and mix with the cream; grate — 
alittle nutmeg in, adda little falt, and a little rofe- — 
water, if it be agreeable; grate in the crumb of a ; 
halfpenny roll, or a {poonful of flour, firft mixed with — 
a little of the cream, or a {poonful of the flour of rice, — 
which you pleafe. Butter a cloth well, and flour it ; 
then put in your mixture, tie it not too clofe, and boil — 


it half an hour faft. Be fure the water boils before you — 
put it in. me ot": i 
To make a ercam pudding. : aa 


5 


' "Taxe a quart of cream, boil it with a blade of mace, _ 
and half a nutmeg grated, let it cool, beat up eight — 
eggs and three whites, ftrain them well, mix a {poonful — 
of flour with them, a quarter of a pound of almonds ~ 
blanched, and beat very fine, with a fpoonful of orange- — 

flower or rofe-water, mix with the eggs, then by de- — 
grees mix in the cream, beat all well together, take a — 
thick cloth, wet it and flour it wel], pour in your ftuff, ~ 
tie it clofe, and boil it half an hour. Let the water « 
boil all the time faft ; when it is done turn it into your 
difh, pour melted butter over, with a little fack, and ‘ 
throw fine fugar all over it. : 2) i 


To make a prune puddings ~~. 

Take a quart of milk, beat fix eggs, half the whites, 
with half a pint of the milk and four fpoonfuls of flour, 
a little falt, and two fpoonfuls of beaten ginger; then - 
by degrees mix in all the milk, and a pound of prunes, { 
tie it ina cloth, boil it an hour, melt butter, and pour 
over it. Damfons eat well, done this way, in the room 
‘of prunes. | ‘ . — 


To make a fpoonful pudding. 


Taxe a fpoonful of flour, a fpoonful of ‘cream of | 
milk, an egg, a little nutmeg, ginger, and falt ; Beat 
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‘all together, and boil it in a little wooden dith half am 


hour. You may add a few currants. 


To make an apple pudding. 
Maks a good puff- paite, roll it out half an inch thick, 
pare your apples, and core them, enough to fill the 


-cruft, and clofe it up, tie it in a cloth, and boil it. If - 


a {mall pudding, two hours; if a large one, three or 
four hours. When it is enough, turn it into your difh, 
cut a piece of the cruft out of the top, butterand fugar 
it to your palate; lay on the cruft again, and fend it 
‘to table hot. A pear pudding make the fame way: 
and thus you may make a damfon pudding, or any fort 
of plumbs, apricots, cherries, or mulberries, and are 
“very fine. 
: To make yeaf? dumplings. : 
_ Firsr make a light dough as for bread, .with flour, 
water, falt, and yealt, cover with a cloth, and fet it 
before the fire for half an hour ; then have a fauce-par 
of water on the fire, and, when it boils, take the 
dough, and make it into little round balls, as big as.a 
i rge hen’s egg; then flat them with your hand, and 
put them into the boiling water; a few minutes boils 
them. Take great care they don’t fall to the bottom 
-of the pot or fauce-pan, for then they will be heavy 
and be fure to keep the water boiling all the time. 
When they are enough, (which they will be in ten 
Beesetes or lefs,) take them up, lay them in your difh, 
and have melted butter ina cup. As good a way as 
any to fave trouble, is to fend to the baker’s for half.a 
quartern of dough, (which will make a great many), 
and then you have only the trouble of boiling it. : 


To make Norfolk dumplings. 


_ Mrx a good thick batter, as for pancakes; take half 
-a pint of milk, two eggs, a little falt, and make it 
“into a batter with flour, Have ready a clean fauce-pan 
_ of water boiling, into which drop this batter. Be fure 
_ the water boils faft, and two or three minutes will boil 
them ; then throw them into a fieve to drain the water 
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edin a cup, and fine beaten fugar in a faucer. 
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frefh butter into them; eat them_hot, and they aré 
very 200d. : ae SS 


, 

_. To make hard dumplings. :, | 

Mix flour and water, with a little falt, like a pafte, 
rol] them in balls as big .as a turkey’s egg, roll them ~ 


‘an a little flour, have the water beiling, throw them in — 


the water, and half an hour will boil them. They are © 


“heft boiled with a good piece of beef. You may add, 
-forchange, a few currants. Fave melted butter ina cup. 


| ‘ Another way to make hard dumplings. 

Rus.into your flour firft a good piece of butter, then — 
make it like a cruft for a pie; make them up, and boil — 
them as above. “, ‘ : 

. Yo make apple dumplings. dee gh : 
' Maxe a good puff-pafte, pare fome large apples, cut 


- them in quarters, and take out the cores very nicely $4 


take a piece of cruft, and roll it round, enough for one » 
apple: if they are big, they will not look pretty; fo 
roll the cruft round each apple, and make them round 
like aball, with alittle flour in your hand, Have a” 


1 
¥ 


pot of water boiling, take a clean cloth, dip it in oy 


-water, and fhake flour over it; tie’each dumpling by 


itfelf, and put them in the water boiling, which keep — 
boiling all the time; and if your cruft is light and 
good, and the apples not too large, half an hour ill 
boil them ; but, if the apples be large, they will take an — 
hour’s boiling. When they are enough, take them = 


and Jay them in a difh; throw fine fugar all over them, ” 
and fend them to table. “Have good frefh butter melt- 


Z* 


\ a 


Ved») Another way to make apple dumplings. 
* Maxe a good puff-pafte cruft, roll it out a little 
thicker than a crown-piece, pare fome large apples, 
and roll every apple in a piece of this pafte, tie them 
clofe in a cloth feparate, boil them an hour, cut a little 
piece of the top off, and take out the core, take a tea- 
{poonful of lemon-peel fhred as fine as poflible, jut giv 
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Gt a boil in two fpoonfuls of rofe or orange-flower wa- 
‘ter. In each dumpling put a tea-{poonful of this liquor, | 
-fweeten the apple with fine fugar, pour in fome melted 

butter, and lay on your piece of cruft again. Lay 
them in your difh, and throw fine fugar all over. 


. To make 4 cheefe-curd flerendine. | | 

_ Taxe two pounds of cheefe-curd, break it all to pieces 
with your hand, a pound of blanched almonds finely 
pounded, with a little rofe-water, half a pound of cur- 
rants clean wafhed and picked, a little fugar to your 
palate, fome ftewed {pinage cut fmall; mix all well to- 
gether, lay a puff-paite in a difh, put in your ingredi- 

ents, cover it with a thin cruft rolled and laid acrols, 
‘and bake it in a moderate oven half an hour. As to 
the top-cruft, lay it in what fhape you pleafe, either 
‘rolled, or marked with an iron on purpofe. , 


A florendine of oranges or apples. 


Ger half a dozen of Seville oranges, fave the juice, 
“take out the pulp, lay them in water twenty-four hours, 
_fhift them three or four times, then boil them in three 
yor four waters, then drain them from the water, put 
them in a pound of fugar, and their juice, boil them to 
_a fyrup, take preatjcare they do not flick to'the pan 
“you do them in, and fet them by for ufe. When you 
ufe them, lay a puff-palte all over the difh, boil ten 
 pippins pared, quartered, and cored, in a little water 
~and fugar, and flice two of the oranges, and mix with 
the pippins in the difh. Bake it in a flow oven with 
_ cruft as above, or juft bake the cruft, and then lay in 
~ the ingredients. 
1. To make an artichoke pie. 

Bott twelve artichokes, take off all the leaves and , 
_ choke, take the bottoms clear from the flalk, make a 
good puff-pafte cruft, and lay a quarter of a pound of 
~ good frefh butter ll over the bottom of your pie; then 
_ lay a row of artichokes, firew a little pepper, falt, and 
_ beaten mace over them, then another row, and ftrew 
» the reft of your fpice over them, put in a quarter of a 
~ pound more of butter in vs bits, take half an aaa 
2 PAAR 0! 


“wine, cover your pie, and bake it. When the crvft is 


ter, lay a layer of potatoes, a layer of onion, a layer | 
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of traffles and morels, boil them in a quarter.of a pint — 
of water, pour the water into the pie, cut the trufles- 
and morels very {mall, throw all over the pie; then 
have ready twelve eggs boiled hard, take only the hard 
yolks, lay them all over the pie, pour ina gill of white 


done, the pie is enough. Four large blades of mace; — 
and twelve peppercorns well beat, will do, with a tea- { 
fpoonful of falt. 


aR: Zo make a fueet egg pie. ae 
Maxe 2 goed cruft, cover your difh with it, then. 
have ready twelve eggs boiled hard, cut them in fices, 
and lay them in your pie, throw half a pound of cur-_ 
rants, clean wafhed and picked, all over the eggs, then 
beat up four eggs well, mixed with half a pint of white — 
wine, grate in a fimal] nutmeg, and make it pretty — 
Sweet with fugar. You are to mind to lay a quarter of 
a pound of butter between the eggs, then pour in your — 
wine and eges, and cover your pic. Bake it half an 
hour, or till the cruft is done. - 


~ 


- &% 
7: make a potatce pie. Me tig | 

Bost three pounds of potatoes, peel them, make a~ 
good cruft and lay in your difh; lay at the bottom half | 
a pound of butter, then lay in your potatoes, throw — 
over them three tea-fpoonfuls of falt, and a fmall nut= 
meg grated all over, fix eggs boiled hard and chopped” 
fine, throw all over, a tea-{poonful of pepper ftrewed © 
all over, then half a pint of white wine, Cover your 
pie, and bake it half an hour, or till the cruft is enough. ~ 


To make an onion pie. a 
Wasn and pare fome potatoes, and cut them in flices, © 

peel fome onions, cut them in flices, pare fome apples, 5 
and flice them, make a good. cruft, cover your dith, ” 
jay a quarter of a pound of. buttersall over, take a _ 
quarter of an ounce of mace beat fine, a nutmeg gra~ — 
ted, a tea-fpoonful of beaten pepper, three tea-fpoons 
fuls of falt, mix all together, ftrew fome over the but 
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_of apples, and a layer of eggs, and fo on till you have 
filled your pie, ftrewing a little of the feafoning be- 
‘tween each layer, and a quarter of a pound of butter 
in bits, and fix fpoonfuls ef water. Clofe your pic, 
and bake it an hour and a half, A. pound of pota- 
toes, a pound of onions, a pound of apples, and twelve 
eggs will do. 


To make an orangeado pie. 


_ Maxe.a good cruft, lay it over your difh, take two 

oranges, boil them with two lemons, till tender, in four 
or five quarts of water. In the laft water, which there 
mult be about a pint of, add a pound of loaf fugar, 
boil it, take them out and flice them into your pie; 
then pare twelve pippins, core them and give them one 
boil in the fyrup; lay them all over the orange ‘and 
lemon, pour in the fyrup, and pour on them fome 
orangeado fyrup. Cover your pie, and bake it in a flow 
oven half an hour. $2 red 


e pak To make a_fkirret pie. | 
 -Taxe-your fkirrets and boil them tender, peel them, 
-flice them, fill your. pie,* and take to half a pint of 
cream the yolk of an egg, beat fine with a little nut- 
_ meg, a little beaten mace and a little falt; beat all to- 
_ gether well, with a quarter of a pound of frefh butter 
melted, then pour in as much as your difh will hold, 
put on the top-cruit, and bake it half an hour. You 
"may put in fome hard yolks of eggs; if you cannot get 
cream, put in milk, but cream is beft. About two 
_ pounds of the root will do. : { 
To make an apple pie. . 7 | 
Make a good puff-pafte cruft, lay fome round. the 
fides of the difh, pare and quarter your apples, and 
anke out the cores, lay around of apples thick, throw in 
half the fugar you defign for your pie, mince alittle 
_ lemon-peel fine, throw over and {qtteeze a little lemon 
~ over them, then a few cloves, here and there one, then 
act reft of your apples, and the reft of your. fugar, 
~ You muft fweeten to your palate, and fqueeze a little 


_ more lemon. Boil the pecling of the apples and the 
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with them; put on your lid, and bake‘in a flack oven, 


and cover it up. Bake it an hour. 
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cores in fome fair water, with a blade of mace; til it 
n very good; Rrain it, and boil the fyrup with a little © 
{ugar till there is but very little and good, pour it into ; 
your pie, put on your apper cruft, and bake ite You 
may put ina little quince or marmalade, if you pleafe.. 
Thus make a pear pie, but don’t put in any quince. 
You may butter them when they come out of the overr; © 
or beat up the yolks of. two eggs and half a pint of 9 
cream, with a little nutmeg, fweetened with fugar, take . 
off the lid, and pour in the cream. Cut the cruft in | 


little three-corner pieces, ftick about the pie, and fei | 
it to table. | 
| 4 


‘ To make a cherry pie. 
Make a good.cruft, lay a little round the fides of 


your difh, throw fugar at the bottom, and lay in your | 
fruit and fugar at top. A few red currants: does: well 


238 


Make a. plumb pie the fame way, and a goofeberry | 
pie., If you would have it. red, let it ftand a good" a 
while in the oven, after the isheadd.s is drawn. A. cuitard 
is very good. with the Brey: pie 


Thababe! a falt fifh pies o. 

Ger afideof a falt-fith, Jay i it in waterall night, next 4 
morning put it over the fire ina pan of water till it is — 
tender, drain it, and lay it on the dreffér, take off all — 
the fkin, and pick the meat clean from the bones; mince ~ 
it {mal}, then take the crumb of two French rolls; cut 
in flices, and boil it up with-a quart of new milk, break 
your bread very fine with a {poon, put to it your min- 
ced falt-fith, a pound’ of melted butter, two fpoonfuls — 
of minced paisley) half a nutmeg grated, a little beaten — 
pepper, and three tea-fpoonfuls of muftard, mix all weil _ 
together, make a good cruft, and lay all over your difh, — 


* 


ct 

To make a carp pie. : 

“TAKE a large carp, {cale, wafh, and gut it clean ¢ 
take an eel, boil it juft a little tender, pick off all the — 
meat, and mince it fine, with an equal quantity « of 


s 
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_ crumbs of bread, a few fweet herbs, a lemon-peel cut: 
fine, a little pepper, falt, and grated nutmeg, an an- 
chovy, half a pint of oyfters parboiled and chopped 
fine, the yolks of three hard eggs cut {mall, roll it up? 
with a quarter of a pound of butter, and fill the belly: 
of the carp. Make a good cruft, cover the difh,- and 
lay in your carp ; fave the liquor you boil your eel in, 
put in the eel bones, boil them with a little mace, whole 
pepper, an onion, fome fweet herbs, and an anchovy. 
Boil it till there is about half a pint, ftrain it, add to 
it a quarter of a pint of white wine, and’ a lump of. 
butter mixed in a very little flour; boil it up, and pour 
into your pie. Put on the lid, and’bake it an hour in: 

“a quick oven. If there be any force-meat left after fil- 
ling the belly, make balls of it, and put into the pice 
If you have not liquor enough, boil afew {mall eels, to» 
make enough to fill your dith.. . 


a To make a foal pie.- 

| Make a good croft, cover your difh,; boil two pounds: 
of eels tender, pick all the flefh clean from the bones: 
_ throw the bones into the liquor you boil the ecls in, 

’ with a little mace and-falt, till it is very good,, and’ 
about a quarter of a pint, then ftrain it. In the mean: 
time, cut the flefh of your eel fine, with a little lemon- 

peel fhred fine, a little falt, pepper and nutmeg, a few: 
crumbs of bready. chopped parfley, and an anchovy ;: 
melt a quarter of a pound of butter, and mix with it, . 
then lay it in the difh, cut the ficfh of.a-pair of large 

- foals, or three pair of very fmall ones, .clean from the 

- bones and fins, lay it on the force-meat, and pour in © 
the broth of the eels you boiled; put the lid of the 
pie on, and bake it. You fhould boil the. bones of the’ 
- foals with the eel bones, to make it good. Tf you boil 
the foal bones with one or two little eels, without the 
- force-meat, your pie will be very good, and thus you 
may do a turbot, | 


To make an eel pie. 
_ Maxe a good cruft, clean, gut, and wath your eels 
very well, then cut them in pieces half as long as your 
finger; feafon them with pepper, falt, and a little 


aay beaten 


_ beaten mace to your palate, either high or low. Fill) 


' the top, put ina little water, lay on the lid, and bake q 


j 


‘bones in the water your fifh was boiled in, with a little | 


r; 
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your difh with eels, and put as much water as the difh ~ 
will hold ; put'on your cover, and-bake them well. 


To make a flounder pie. 
_ Gert fome flounders,. wath them clean, dry them in 
a cloth, juft boil them, cut off the meat clean from the 
bones, lay a good cruft over your difh, and lay a little 
frefh butter at the bottom, and on that the fith; feafon q 
them with pepper and falt to your mind. Boil the — 


bit of horfe raddifh, a little parfley, a very little bit of Ki 
lemon-peel, and a cruft of bread. . Boil it till there is ~ 
juft enough of liquor for the pie, then ftrainit, and put © 
it into your pie; put on the top-cruft, and bake it, 4 a 
. To make a herring pie. Pi : 
SCALE, gut, and wath them very clean, cut of the 
heads, fins, and tails. Make a good cruft, cover your — 
difh, then feafon your herrings with beaten mace, pep: 
er, and falt ; put a little butter in the bottom of your | ; 
difh, then a row of herrings, pare fome apples, and cut - 
them in thin flices all over, then peel fome onions; and 
cut them in flices all over thick, lay a little butter on _ 


it well. 


_ Lo make a falmon pie. a 
Maxe a good cruft, cleanfe a piece of falmon well, — 
feafon it with falt, mace, and nutmeg, lay a little piece 7 
of butter at the bottom of the difh, and lay your fal. — 
mon in, Melt butter according to-your pie; take a _ 
lobfter, boil it, pick out all the fléth, chop it fmal], — 
bruife the body, mix it well with the butter, which mut ~ 
be very good; pour it over your falmon, put on the 
lid, and bake it well. ; SDRES Serb 


| _ Lo make a lobfer pie. met 
' Make a good cruft, boil two lobfters, take ont the — 
tails, cut them in two, take out the gut, cut each tail ~ 
in four pieces, and lay them in the difh, Take the bo- — 
dies, bruife them well with the claws, and pick out 


\ 
‘ 


v ify 
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all the reft of the meat; chop it all together, feafon it 
with pepper, falt, and two or three fpoonfuls of vine- 
gar, melt halfa pound of butter, ftir-all together, with 
the crumb of a halfpenny roll rubbed in a clean cloth 
fmall, lay it over the tatls, put on your cover, and bake 
‘it in a flow oven. : 


To make a muffel pie. 

Maxe a good cruft, lay it all over the difh, wath 
your muffels clean in feveral waters, then put them in 
a deep ftew- pan, cover them, and let them ftew till they 
are all open, pick them out, and fee there be no crabs 

under the tongue; put them in a fauce-pan, with two 
or three blades of mace, ftrain the liquor juft enough 
to cover them, a good piece of butter, and a few crumbs. 
of bread; few them a few minutes, fill your pie, put 
on the lid, and bake it half an hour. So you may 
make an oyfter pie. 
ee To make Lent mince pics. 
‘a Six eggs boiled hard and chopped fine, twelve pip- 
_ pins pared and chopped {mall,.a pound of raifins of the 
fun ftoned and chopped fine, a pound of currants wafh- 
ed, picked, and rubbed clean, a large fpoonful of fine 
- fugar beat fine, an ounce of citron, an ounce of candied 
orange, both cut fine, a quarter of an ounce of mace 
and cloves beat fine, and a large nutmeg beat fine ; mix 
all together with a gill of brandy, and a gill of fack. 
~ Make your cruft good, and bake it in a flack oven. 
“When yon make your pie, fqueeze in the juice of a Se- 
ville orange, and a glafs of red wine. | 


ee iat To collar falmon. 
~ axe a Gide of falmon, cut off about a handful of 
the tail, wath your large piece very well, dry it with a 
clean cloth, wafh it over with the yolks of eggs, and 
then make force-meat with what you cut off the tail ; 
" but take off the fkin, and put to it a handful of par- 
"boiled oyfters, a tail or two of lobfters, the yolks of 
_ three or four eggs boiled hard, fix anchovies, a hand- 
_ ful of fweet herbs chopped fmall, a little falt, cloves, 
mace, nutmeg, pepper beat fine, and grated bread. 
are : Wark. 
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olks of © 


take near two hours boiling. Whenit is enough, take ; 
it up into your foufing-pan, and when the pickle is cold, © 
put it to your falmon, and let it ftand in it till ufed, or 
otherwife you may pot it. Fillit up with clarified but- 
ter, as you-pot fowls; that way will keep longeft. 
-? ss ~ Yo collar celse Al ae 
Take your eel and cut it open, take out the bones, © 
cut off the head and tail, lay the eel flat on the dreffer, — 
and fhred fome fage as fine as poflible, and: mix with it — 
black pepper beat, grated nutmeg:and falt, lay it all — 
over the eel, roll it up hard ‘in little cloths; and tie — 
both ends tight ; then fet over the fire fome water, with — 
pepper and falt, five or fix cloves, three or four blades — 


of mace, a bay leaf or two. Boil it, bones, head and _ 
tail well together ; then take out your heads and tails, — 
‘put in your eels, and let them boil till they are tender; § 
then take them out, and boil the liquor longer, til you ~ 

, think there is enough to cover them. ‘Take it off, and — 
when cold pour it over the eels, and cover it clofe, ~ 
Don’t take off the cloths till you ule them. = 

To pickle or. bake herrings. Bt 

Scaxe and wath them clean, cut off the heads, take | 

out the roes, or wafh them clean, and put them in © 

> again, jufias you like. Seafon them with a little mace 
and cloves beat, a very little beaten pepper and falt, 

_ lay them, in a deep pan, lay two or three bay leaves be- © 
tween each lay, then put in half vinegar and half wa- 
ter, or rape vinegar. Cover it clofe with a brown pa- 7 

~ per, and fend it to the oven to bake; let it Rand till 
cold, then pour off that pickle, and put frefh vinegar — 

and water, andfend them te the oven again to pane . 
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‘Thus do fprats; but don’t bake them the fecond time. 
Some ufe only all-fpice, but that is not fo good, 
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To pickle or bake mackrel, to keep all the years 
Gut them, cut off their heads, cut them open, drys 
them very well with a clean cloth, take a pan which 
they will lie cleverly in, lay a few bay leaves at the bot- 


tom, rub the bone with a little bay-falt beat fine, take | 


a little beaten mace, a few cloves beat fine, black and 
white pepper beat fine; mix a little falt, rub them infide 
-and out with the fpice, lay them in a pan, and betweea 
every lay of the mackrel, put a few bay-leaves; then 
‘cover them with vinegar, tie them down clofe with 
brown paper, put them into a flow oven, they will take 
-agood while doing: when they are enough, uncover 
them, let them ftand till cold: then pour away-all-that 
‘vinegar, and put as much good vinegar as will cover 
them, and put in an onion ftuck with cloves. Send 
them to the oven again, let them fland two hours in @ 
“very flow oven, and they will keep all the year; but 
‘you muf{t not put in your hands to take out the mackrel, 
ou can avoid it, but take a -flice to take them out 
th. The great bones of the mackrel taken out and 
oiled, is a pretty little plate to fill up the corner of a 


“table. 


gr 
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~ You mut wath them clean, gut them, and boil them 
in falt and water till they are enough; take them out, 
Yay them in a clean pan, cover them with the liquor, 

add a little vinegar; and when you fend them to table, 
Tay fennel over them. “ 


nod 
Be 
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a - To pot a lobfier. 

_ Tare a live lobfter, boil it in falt and water, and peg 
“it that no water gets in; when it is cold, pick out all 
“the flefh and body, take out the gut, beat it fine ina 
“mortar, and feafon it with beaten mace, grated nutmeg, 
“pepper, and falt. Mix all together, melt a little piece 
of butter as big as a large walnut, and mix it with the 
_lobfter as you are beating it; whemit is beat toa palte, 
rea ; | put 
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-put it into your potting-pot, and put it down as clofe 

and hard as you can; then fet fome frefh butter in a_ 
deep broad pan before the fire, and when it is all melt- 
‘ed, take off the fcum at the top, if any, and pour the 
clear butter over the meat as thick as a crown-piece. © 
The whey and churn milk will fettle at the bottom of 
the pan; but take great care none of that goes in, and © 
always let your butter be very good, or you will fpoil 


all; or only put the meat whole, with the body mixed 


among it, laying them as clofe together as you can, 
and pour the butter over them. You mutt be fure to © 
let the lobfter be weil boiled. A middling one will 

take half an hour boiling. 


To pot eels, : ; b Aj 

Take a large eel, fkin it, cleanfe it, and wath it vee 4 
ry clean, dry it inacloth, and cut it into pieces as 
long as your finger, feafon them with a little rate 


xy 


mace and nutmeg, pepper, falt, and a little fal-prunel- 
Ja beat fine; lay them in a pan, then pour as much 
good butter over them as will cover them, and clarified - 
as above. They muft be baked half an hour in a quick 
oven, if a flow oven longer, till they are enough, but 
that you muft judge by the largenefs of the eels. With 
a fork take them out, and Jay them ona coarfe cloth 
to drain. When they are quite cold, feafon them again 
with the fame feafoning, lay them in the pot clofe 3 
then take off the butter they were baked in clear from 
the gravy of the fith, and fet in a difh before the fire, 
When it is melted, pour the clear butter over the eels, 
and Jet them be covered with the butter. © . 
In the fame manner you may pot what you pleafe. 
You may bone your eels if you chufe, but then don’t 
put in any fal-prunella. 


ad 


To pot Fa wip rong. i 


Sxin them, cleanfe them with falt, and then wipe 
them dry; beat fome black pepper, mace, and clovesy 
mix them with falt, and feafon them. Lay them in a 
pan, and cover them with clarified butter. Bake them 


an hour; order them as the cels, only let them be fea- 
|  foned, — 


~ 
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: foned, dnl ‘one will be enough fora pot. You mutt 


ifeafon them well, let your butter be good, and they 
ewiul keep along time. © 


‘ee : To pot charrs. 


AFTER having cleanfed them, cut off the fins, tails, 
and heads, then lay them in rows in a long baking-pan; 
‘cover them with butter, and order them as above. 


To pot a pike. 


You muft fcale it, cut off the head, fplit it, and 
‘take out the chine-bone, then ftrew all over the infide 
‘fome bay falt and pepper, rell it up round, and Jay it 
ina pot. Cover it, and bake it an hour. Then take 
‘it out, and lay it on a coarfe cloth to drain; when it 
is cold,.put it into your pot, and cover it with clarified 
» butter, 

To pot falnon. 
_ Taxe a picce of frefh falmon, feale it, and wipe it 
clean, (let your piece or pieces be as big as will lie clc- 
_verly on your pot, ) feafon it with Jamaica-pepper, black 
_ pepper, mace, and cloves beat fine, mixed with falt, a 
little fal-prunella, beat fine, and rub the bone with. 
_ Seafon with a little of the fpice, pour clarified butter 
_ over it, and bake it well. ‘Then take it out carefully, 


- and iay it to drain ; when cold, feafon it well, lay itin — 


your pot clofe, and cover it with clarified butter, as 
above. 3 ; 


Thus you may do crap, tench, trout, and feveral _ 


forts of fith. 
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ee Another way to pot falmon. 
Scare and clean your falmon down the back, dty it 


¢ 


: well, and ¢ut it as near the fhape of your pot as you | 


geet: Take two nutmegs, an ounce of mace-and cloves 
“beaten, half an ounce of white pepper, and an ounce 
of falt ; then take out all the bones, cut off the jole 
below the finsy and cut off the tail. Seafon the fcaly 

_ fide firft, lay that at the bottom of the pot; then ru 
the feafoning on the other fide, cover it with a dith, 
he ‘ ; ; 
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and let it ftand all night. It muft be pnt double, and_ 
the fealy fide, top and bottom ; put butter bottom and” 
top, and cover the pot with fome ftiff coarfe pafte. | 
Three hours will bake it, if a large fifh; if a fmall one, — 
' two hours; and when it comes out of the oven, let it | 
ftand half an hour; then uncover it, and raife it up at 
jone end, that the gravy may ‘run out, then put a 
_ trencher and a weight on it to prefs out the gravy. 
When the butter is cold, take it out clear from the” 
gravy, add fome more to it, and put it in a pan before 
‘the fire; when it 1s melted, pour it over the falmon ; 
and when it is cold, paper it up. As to the feafoning — 
of thefe things, it muft be according to your palate, © 
more or lefs. : a 
_ NV. B. Always take great care that no gravy or 
whey of the butter is Jeft in the potting ; if there is, © 
jt will not keep. a - 
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, Directions for the SICK, - 


: + i 
] Dox’r pretend to meddle here in the phyfical ways i 
~.# but a few direCtions for the cook, or nurfe, I pre-_ 
fume, will not be improper to make fuch diet, ge. as | 
<he doétor fhall order. ie 4 

_ Yo make mutton broth ee 
‘Taxs-a pound of a loin of mutton, take off the fat, | 

put to it one quart of water, let it boil and fkim it 
well; then put in a good piece of upper-cruft of bread 4 
and one large blade of mace. Cover it clofe, and let 

— it boil flowly an hour ; don’t ftir it, but pour the broth — 
will be fit to eat. If you boil turnips, don’t boil them 
in the broth, but by themfelves in another fauce-pan. 


SR arte aged’ ae rh Fae ee 


“MADE PLAIN ann EASY. 267 
Zo boil a feraig of veal. 

“Ser_on the feraig in a clean fauce-pan: to each 
pound of veak put a quart of water, fkim it very clean,» 
then put in a good piece of upper cruft, a blade of 
mace to each pound, and a little pariley: tied, with a 


‘thread. Cover it clofe ;.then let it boil very foftly two 
hours, and both broth and meat will be fit to cate 


Fo make beef or mution broth far very weak people, whor 
| take but little dan thane 


“TAKE a pound of beef or mutton, oF broth together: 
to a pound put two quarts of water ; 3 firlt fkim the meat, 
and take off all the fat; then cut it into little pieces, 
and boil it till it comes to a quarter of a pint. Seafon- 
it with a very little corn of falt, fkim off all the fat, and 
give a fpoonful of this broth ata time. ‘To’very weak 
people half a fpoonful is enough, to,fome a tea- fpoonful- 

at a time, and to others a tea-cupful. There-is greater, 
 olattag from this than any thing elfe. 


© Fo make beef drink, which is ordered for weak people. . 


__ Taxt a pound of lean beef; then take off all the’ 
fat and fkin, cut it into pieces, put it into a gallon. 
of water, with the under cruft of a penny loaf, and.a 
very little falt. . Let it boil till it comes to two quartsy. 


en ftrain it off, and it is a very hearty drink. 


To make pork broth. 


Taxes two: pounds of young pork; then take off the’ 
fin and fat, boil it in a gallon of water, with a turnip 
‘and a very little corn of fale. Let it boil till it comes* 
to two quarts, then ftrain it off, and let it ftand till 

cold. Take off the fat, then leave the fettling at the 
bottom of the pan, and drink half a pint in the morn- 


“ing fafting, an hour before breakfaft, and at noon, ifs 
the ftomach will:bear it. 


BY j: 


To boil a chicken, 


Ler your fauce- pan be very clean and nice; when’ 
the water boils, put in-your chicken,- which rate be 
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_very nicely picked and clean, and laid in cold water a : 
quarter of an hour before it is. boiled 3 then take it out — 
of the water. boiling, and lay it in a pewter difh. Save — 
all the liquor that runs from it in the difh, cut up your | 
chicken all in joints in the dith ; then bruife the liver. 
very fine, add a little boiled parfley chopped very fine, 
a very little falt, and a very little grated nutmeg: mix 
it all well together with two fpoonfuls of the liquor of © 
the fowl, and pour it into the difh with the reft of the 
Jiquor in the difh. If there is not liquor enough, take 
two or three f{poonfuls of the liquor it was boiled in, 
clap another difh over it; then fet it over a chaffings — 
difh of hot coals five or fix minutes, and Carry it-to ta-__ 
ble hot with the cover on. This is better than butter, — 
and lighter for the ftomach, though fome chufe it only 


‘with the liquor, and no parfley, nor liver, or anything © 


elfe, and that is according to different palates. “If it is _ 
for a very weak perfon, take off the fkin of the chicken ~ 
before you fee it on the chaffing-difh. \ If you roaft it, — 
make nothing but bread-fauce, and that is lighter then 
any fauce you can make for a weak ftomach. 

Thus you may drefs a rabbit, only bruife but a little 
piece of the liver. vs, 


To beil pigeons., © 


Ler your pigeons be cleaned, wafhed, drawn, and. 
fkinned. Boil them in milk and water ten minutes, 
and pour over them fauce made thus: take the livers 
parboiled, and brnife them fine, with as much parfley - 
boiled and chopped fine. Melt fome butter, mix alittle 
with the liver and parfley firft, then mix all together, 
and pour over the pigeons. , ue 
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Lo boil a partridge, or any other ewild fowl. — 


eo: 


Wuen your water boils, put in your partridge, let it 
boil ten minutes, then take it up into a pewter plate, 
and cut it in two, laying the infide next the plate, and : 
have. ready fome bread fauce made thus: take the ~ 
crumb of a halfpenny roll, or thereabouts, and. boil it 3 
in half a pint of water, with a blade of mace. Let it — 
hoil two or three minutes, pour away moft of the wa-, 
| SEEF ter, 
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“ter, then beat it up with alittle piece of nice butter, a! 
little falt, and pour it over the partridge. Clap a cover: 
over it; then fet it over a chaffing-difh ‘of ‘coals four or 
five minutes; and fend it away hot, covered clofe. 
Thus you may drefs any fort of wild: fowl, only boil4 
ing it more or lefs, according to the bignefs. Ducks} 
take off the fkins:before you pour the bread-fauce over 
them; and, if you roaft them, lay: bread-fauce-under © 
them... It is lighter than gravy for-wealk ftomachs, - > 


To boil avplaice or flounder. | 
Ler your water boil, throw fome falt in; then put 
in your fifh, boil it till you think it is enough, and- 
take it out-of the-water in a flice to drain: “Take two 
fpoonfuls of the-liquor, with a little falt, a little grated 
nutmeg; then beat up the yolk of an egg very well 
with the liquor, and flir in the egg ; beat it well toge- 
ther, with a knife carefully flice away all the little bones 
round the fifh, pour the fauce over it ; then fet it over — 
-achaffing-difh of coals for°a minute, and fend it het 
away: or, in the room of this fauce, add melted butter « 
ina cup,’ ee Cae 


" { 
To mince veal or chicken for the fick, or weak people. 


©: Mince a chicken or fome veal-very fine, taking off — 
the fkin : juft boil as much water as will moiften-it, and 

no more, with a very little falt, grate a very little nut-- 
meg 3; then throw a little flour over it, and, when the 

water boils, put in the meat. Keep fhaking it about 
over the fire.a minute; then have ready two or three 

“very thin fippets toafted nice and brown, laid in the 
plate, and pour-the mince-meat over it. 


To pull a chicken for the fick. 

You muft take as much cold chicken as you think - 
proper, také off the fkin, and pull the meat into little - 
bits as thick as a:quill; then take the bones, boil them - 
with.a little falt till they are good, ftrain it; then take © 
a {poonful of the liquor, a fpoonful of milk, a little bit 
of butter, as-big asa large nutmeg; folled in flour,’ a: 
— Bees on little. 
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“little chopped aaa as much as will lieon a fixpences; - 
~ alfa {mall chicken. Put all together into the fauce- 


_ intoa hot plate. 


“it as it fhould be done, it will take five or fix hours do- — 


of lemon-peel, let it boil, and keep ftirring it often. — 
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and a little falt, if wanted. This will be enough for ; 


pan; then keep fhaking it till:it is thick, and pour it — 


To make ay, Br: broth. 


You muft take an old cock on Jae’ fowl, flay it; 

then pick off all the fat, and break # all to pieces with — 
a rolling-pin; put it into two quarts of water, with a 
good crult of bread, and a blade of mace. Let it boil | 
foftly, till it is as- good as you would haveit. If youdo 


: 


: 
: i 
_. To make chicken water. ; 2 

ie a cock, or large fowl, flay it, then bruife it © 
‘with a hammer, and put it into a gallon of water, with © 


a cruft of bread. Let it boil half away, and-ftrain it 
of. “ 


ing 3, pour it off, then put a quart more of boiling wa- 
ter, and cover it clofe. Let it boil foftly till it is good, 
and ftrain it off. Seafon with a very little fal. When 
you boil a chicken, fave the liquor, and, when. the 
meat is eat, take the bones, then break them, and put- 
to the liquor you boiled the chicken in, with a blade of 
“mace, and a cruft of bread. Leet it boil. till it is s good, © 
and ftrain it off. 


To make white caudle. J Aa 


You muft take two quarts of water, mix, in four 
fpoonfuls of oatmeal, a blade or two of mace, a piece — 
¥ 
Let it boil about a quarter of an hour, and take: ee vi 
it does not boil over; then ftrain it through a coarf 
fieve. When you ufeit, {weeten it to'your palate, grat 
in-a little nutmeg, and what wine‘ is proper ; and, .if a 
is not for a fick perfon, fqueeze in the juice si, lemon. 


To make brown candle. 

Fino the gruel as above, with fix fpoonfuls of oat- © { 

meal, and Grain it; then add a ie of good ale, not. 
: bitter 
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bitter ; boil it, then {weeten it to your palate, and add ~ 
halfa pint of white wine. When you don’t put in white, 
wine, let it be half ale. = 4 oi | 


To make water gruel — ; 

You muft take a pint of water, and a large fpoonful 
‘of oatmeal ; then ftir it together, and Jet it boil up three - 
~ or four times, ftirring it often. Don’t let it boil over, 
then ftrain it through a fieve, falt it to your palate, put. 
in a good piece of frefh butter, brew it with a fpoon 
till the’ butter is all melted, then it will be fine and - 

_ fmooth, and very good. Some love a little pepper in it, 


To make pahada. 


You muft take a quart of water in a nice clean fauce- 
pan, a blade of mace, a large piece of crumb of bread 5 — 
jet it boil two minutes, then take out the bread, and 
 bruife it in a bafon very fine. Mix as much water as 
» will make it as thick as you would have it ; the reft pour 
" away, and fweeten it to your palate. Put in a piece 
of butter as big as a walnut, don’t put in any wine, it 
fpoils it;, you may grate in. a little nutmeg, This is 
hearty and good diet for fick people. 


. To boil fago. 


~ Pura large fpoonful of fago into three quarters of a 
_ pint of water, ftir it, and boil it foftly till it is as thick 
as you would have it; then put in wine and fogar, 
_ with a little nutmeg to your palate. | : 


4 \ . Lo boil falup. 


Ir is a hard ftone ground to powder, and generally 
fold for one fhilling an ounce: take. a large tea-fpoonful 
- of the powder, and put it into a pint of boiling water, 
* keep ftirring it till it is like a fine jelly; then puf wine 
and fugar to your palate, and lemon, if it will agree. 


is 


To makes fingials sellye "3 age) a)? . 
Taxe a quart of water, one ounce of ifinglafs, half) 
- ‘an ounce of cloves, boil them to a pint, then ftrain it — 


upon 


r d | t 
ae r ai ry 
vi ‘ . ‘ 
4, % 


i“ 


- and.it is a pretty thing for a weak fidmach.: 
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a co. len e ae? ‘ weld oe ‘ , 
upon a pound of loaf fugar, and, when cold, fweeten” 
your tea with it: You-may make the jelly as above, — 
and leave out the cloves. Sweeten to your palate, and 1 
add a little wine. All other jellies you have in another _ 
chapter. . : . eee : 
— : To make the pectoral drink. : 

- “Tare a gallon of water, and: half-a pound of pearl: 
barley, boil it with-a quarter of a-pound of figs fplit, 
a pennyworth of liquorice fliced to pieces, a quarter of. | 
a pound of raifins of the fun ftoneds. boil all together 
till half is wafted, then ftrain it off. This is-ordered in 
the meailes, and feveral other diforders, for a drink. — 


* thes e 
To.make buttered water,.or what the Germans call egg--_ 
— faupy whoare very fond of it for fuppers You have-it. 

inthe chapter for Leut, ey et 
Tare a pint of water, beat up the yolk: of an egy 
with the water, put in a. piece of butter as big as a — 
{mall walnut, two or three knobs: of fugar,.and keep | 
flirring it all the time it.is on the fire. When it begins 
to boil, bruife it between the fauce-pan,and a mug till 
it is fmooth, and has.a great froths.thensit.is fit to 


~ drink, This is ordered in a cold, or where egg will: 


agree with the ftomach. 
ae To make feed waters. : q ‘ 
, Taxe.a fpoonful-of..coriander feed, half a fpoonful . 
of Caraway feed bruifed and boiled in.a pint of waters 
then ftrain it, and bruife it with the yolk of an egg. q 
Mix it with fack and.double refined fugar, according < — 
‘to your palate. - ; a, . 
To make bread foup for the fick. x 
TAKE a quart of water, fet it on the fire in a clean 4 
fauce-pan,.and as much dry cruft of bread.cut to pieces — 
as the top of a penny loaf, (the drier the better,) a bit : 
of butter as big asia walnut; Jet. itboil, then beat it~ 


. with a {poon, and keep boiling it till the bread and.wa- - 


ter is well mixed; then feafon it with a very little falt,. 


, s Tom 
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i To make artificial affes milk. a, Pr 
; ? 78 ) 
- 'Taxet two ounces of pearl-barley, two large fpoonfuls “a 
of hartfhorn fliavings, oné ounce of eringo root, one, , - 
ounce of China root, one ounce of preferved ginger, = ; 
eighteen fnails bruifed with the fhells, to be boiled in~ * 
three quarts of water, till it comes to three pints, then: © 


boil a pint of new milk, mix it with. the reft, and put 
in two ounces of balfam of Tolu. Take half a pint 
in the morning, and half a pint at night. my 


Cows milk, next to affes milk, done thus s 


Taxes aquart of milk, fet it in a.pan over night, the 
next morning take off all the cream, then boil it, and; 
fet it in the pan again till night, then fkim it again, boil, 
it, fet it in the pan again, and the next morning fkim) 
it, warm it blood-warm, and drink it as you do affes 
milk. It is very near.as good, and with fome confump-. 
‘tive people it is better. ee 

To make a good drink. 


_ Bost a quart of milk, and a quart of water, with. 

the top crult of a penny loaf, and one blade of mace, a * 
“quarter of an hour very foftly, then. pour it off, and 

when you drink it let it be warm. 


- 


. To make barley-water. 

Pur a quarter of a pound of pearl-barley into two 
"quarts of water, let it boil, flim it very clean, boil half - 
away, and {train it off. Sweeten to your palate, but 
‘not too fweet, and put in two fpoonfuls of white wine. — 

Drink it lukewarm. = 


. 


mn . To make fage teas 


Taxet a little fage, a little baum, put it into’ a pan, 

fice a lemon, peel and all, a few knobs of fugar, one 
_glafs of white wine, pour on thefe two or three quarts * 

“of boiling water, cover it, and drink when dry. When 
you think it ftrong enough of the herbs, take them out, ' 


-otherwife it will make it bitter. — at 
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often with this liquor. I . ah 
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ghee eate To boil comfrey ‘Tooth. a 
a ~s az 4x Las 


_ ut them into little pieces, and put them into three 
pints of water.. Let them boil till there is about a pint, — 


of lovemea, a ae ounee of: whole beppee,aiage 
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: i r & wb make it Sor a childs ¢ *. 4 $ ; San 4 


e wie an. ET aa ee 

| Auirtre fage, baum, rue, mint, and penny-royal, 

_ pour boiling water on; fweeten to your palate. Sy-') 
rup of cloves, ¢ec. and black-cherry water, you have in | 
the chapter of Preferves. pata gt 


| © Liquor far a child that bas the thrufB 


Take halfa pint of {pring water,.a knoh-of double’ 
refined fugar, a very little bit of allum, beat it well 
together. with the yolk of an egg, then beat it in a 
large fpoonful of the juice of fage, tiea rag totheend | 
ofa flick, dip it in this liquor, and often clean the © 
mouth. Give the child over-night one drop of lauda-'— 

"num, and the next day proper phyfic, wathing the mouth: 


Take a pound of comfrey roots, ferape them clean; _ 


then ftrain it, and, when it is cold; put it into-a fauce- — 
pan. If there is any fettling at the bottom, throw it™ 

away; mix it with fugar to-your-palate; half a pint of © 
mountain. wine, and the juice of alémon: Let it boil} | 

then put it into’a clean earthen pot, and fet it by for © 

ufe. Some boil it in milk, and it is very good where- 

it will agree, and isreckoned.a very great ftrengthener. 
“o y es _ 
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For Captains of Ships. © 
ey Zo make catchup to keep taventy yearse 


it tena a gallon of ftrong ftale beer, One potind of: _ | 


anchovies wafhed from the pickle, a pound* of? 
fhalots, peeled, half an ounce of mace, half an ounce 
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or four ‘large races of ginger, two quarts of the large 
mufhroom-flaps rubbed to pieces. . Cover all this clofe, 
‘and:let it immer till it is half walted, then ftrain it 
through a flannel bag’; let it ftand till it is quite cold, 
then bottle it. You may carry it to the Indies. A 
f{poonful of this to a pound of frefh butter melted, makes 
fine fifh-fauce, or in the room of gravy Oitce. The 


will be. 


fironger and ftaler the beer is, the better the he Sond 


Lo make fifr-fauce to keep the whole year. 


~ You muf take twenty-four anchovies, chop ‘them, 
ones and all, put tothem ten fhallots cut {mall, a hand- 
ful of fcraped horfe-raddifh, a quarter of an ounce of 


mace,'a quart of white wine, a pint of water, onelemon © 


“cut into flices, half a pint of anchovy liquor, a pint of 

red. wine, twelve cloves, twelve pepper corns. Boil 

them together till it comes to a quart; ftrain it off, co-_ 
ver it clofe, and keep it ina cool dry place ; two fpoon- 

-fuls will be fuficient for a pound of butter. 

'. It isa pretty fauce either for boiled fowl, veal, Oe 

“ori in the room of gravy, lowering it with hot water, — 
and thickening it with a picce of butter ole in flour. 


y 


. To pot dripping to fry fib, meat, or ae. &e. 


axe fix pounds of good beef dripping, boil it in 
foft water, ftrain it into a pan, let it ftand till cold; 
then take off the hard fat, and ferape off the gravy 
hich fticks to the infide. Thus do eight times ; when 
sit is cold and hard, take it ‘off clean from the water, 
“put it into a large fauce-pan, with fix bay leaves, 


twelve cloves, half a pound of falt, anda quarter ofa — 


pound of whole pepper. Let the fat be all melted, and 
juft hot, let.it and till it ishot enough to ftrain through 
a fieve into the pot, and ftand till it is quite cold, then 
cover it up. Vhusiyou "may do what quantity you 
pleafe. The belt way to keep any fort of dripping, is 
to turn the pot: upfide down, and.then no rats can get 
vat it. If it will keep on fhip-board,: it will make as. 
fine puff-pafte cruft as re pace can do, or cout for 
Y Cow ws meh? im sig’ 
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| Fo’ pickle mufbrooms for the fea. 

. “at a Fi si y oe . A . ' L in . y 
Wasu them clean, with apiece of flannel, in fale and) 

* “water, put them into afauce-pan, and throw a little falt 


over,them. Let them boil up three times in. their own) 
liquor, then throw them into a fievé to drain, and {pread) 
them on a.clean cloth ; let them lie till. cold, then put — 
them in wide-mouthed bottles, put in with them a good 7 
~ deal of whole mace, a little nutmeg fliced, and a few 
cloves. Boil the fugar-vinegar, of your own making, ¥ 
with a good deal of whole pepper, fome races of gin- 
ger, and two or three bay-leaves. Let “it boil a few 
minutes, then ftrain it, when it is cold, pour it on, and ~ 
‘fill the bottle with mutton fat fried ; cork them, tie a” 
bladder, then a leather over them, keep it down clofe, 
«and in as.cool a place as poflible. As to all other pics] 
Kles, you have them in the chapter of Pickles. q 


: a Toe a 7 Ve. - i 
Be gece Be To make mufbroom powders 


-.) "Taxe halfa peck of fine large thick mufhrooms” 
__* reth, wath them clean from grit and dirt with a flannel 7 
rag, fcrape out the infide, cut out all the worms, put” 

them into a kettle over the fire without any water, two | 

large onions ftuck with cloves, a large handful of falt,” 

a quarter of an ounce of mace, two tea-f{poonfuls of 
beaten pepper, let them fimmer till all the liquor is boil- — 
edaway, take great care they don’t burn; then lay — 
them on fieves to dry in the fun, or in tin-plates, and — 
fet them in a flack oven all night to dry, till they will 
‘beat to powder. Prefs the powder down hard ina pot, | 
and keep it for ufe. You may put what quantity you | 

. + pleafe for the fauce. } fais" Jeo a 
F 2 3 ‘ cs 

To keep mufhrooms without pickle. 3 

Tax large mufhrooms, peel them, fcrape out tol 
gnfide, put them into-a fance-pan, throw.a little falt | 
over them, and let them boil in their own liquor: then 
throw them into a fieve to drain, then lay them on tin 
splates, and fet them in a cool oven. Repeat it ‘often 
” tillthey are perfe&tly dry, put them into a clean ftone — 
Eee dal a, eee 
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‘They eat delicioufly, and look as well as truffles. 


co keep artichoke bottoms dry. 


et 
» 


jar, tie them down tight, and keep them inadry place? 


Boit them juft fo as you cam pull off the leaves and © 


the choke, cut them from the ftalks, lay them in tia 
plates, fet them in a very cool oven, and repeat it, till 
they are quite dry ; then put them into a ftone pot, and 
tie them dawn. Keep them in a dry place ; and when 
you ufe them, lay them in warm water till they are ten- 
der. Shift the water two or three’ times. They are 
fine in almoft all fauces cut to little pieces, and put ip 


jut before your fauce is enough. _ 


al ae 


Ay 4 To fry artichoke bottoms, —_ 
Be : be ¥ i 
i 


butter hot in the pan, flour the bottoms, and fry them. 
Lay them in your difh, and pour melted butter over - 


"i . * 


om. 
a Jaw t. ragos artichoke bottoms, 


e: Take -twelve bottoms, foften them in warm water, 
as in the foregoing receipts: take half a pint of water, 
a piece of the {trong foup, as big as a fmall walnut, 
half a fpoonful of the catchup, five or fix of the dried 
Mufhrooms, a tea-fpoonful of the mufhroom powder, 
fet it on the fire, fhake all together, and‘ let it boil 


foftly two or three minptes. Let the laft water youn, 


put to the bottoms boil ; take them out hot, lay them 
in your dith, pour the fauce over them, and fend them 
te table hot. ~ 
ee eh 


Ae Tc fricafey artichoke bottoras. 


- Scanp them, then, lay them in boiling water till they 
are quite.tender; take half a pint of milk, a quarter of | 


a.pound of butter rolled in flour, ftir it al] one way till — 


it.is thick, then ftir in a {poonful .ef mufhroom pickle, | 
lay the bottoms in a difh, and po: 
OE as aves a 


* 


Lay them in water as above; then have ready fome 


nh 


\k 


‘ 


ur the fauce over them. 


ie oh 


.  «ording to your fancy. 


of butter or the fine dripping on the fifh. Let it be © 
“baked of a fine light brown; when enough, lay iton | 
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As to frying ffh, firft wath it very clean, then dry . 


and fry it of a fine light brown,, Lay it on the bottom. 


‘tith-fauce or ftrong foup, or the catchup. =~ 


- Onty boul foft water, and put as much of the flrong: 4 
- foup to it as will make it to- your palate. — Let it boil; 7 


_ water till they are tender, then have ready a piece of © 


_* night before ; put it into the pot, with: two large onions)” 
peeled, a bundle of {weet herbs, celery, if you have) 


~ boil till the meat ts enough, thentake it up, and if the 
foup is not enough, let it boil till the foup is good; then : 


» COOKERY 


gt well, and flour it; take fome of the beef dripping, 
make it boil in the ftew-pan ; then throw in your filh, 


3 
| 
4 
of a fieve or coarfe cloth to drain, and make fauce ac- | 


eit, To bake fifo. ; 
Burrer the pan, lay in the fith, throw a little falt 
cover it and flour ; put a very little water in the difh, an © 
oniowand a bundle of {weet herbs, ftick fome little bits — 


a dith before the fire, and fkim off all the fat in the 7 
pan; train the liquor, and mix it up either with the 


‘ To make 4 gravy foup. : 4 


and if it wants falty you muft feafon it. The receipts — 
for the foup you have in the chapter for Soups. =f 
To make peafe-[oip- 


Gera quart of peafe, boil them in two gallons of | 


fait pork or beef, which has been laid in -water the 7 
it, halfa quarter of an ounce of whole pepper; let it 


ftrain it, fet it on again to boil, and rub in a good deal 
of dry mint. Keep the meat hot; when the foup is 
ready, put in the meat again fora few minutes, and le 

it boil, then ferve it away. If you add a piece of the 
portable foup, it will be very good. The onion foup 4 


you hav: inthe Lent chapter, 
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To make pork-pudding, or beef, Kc. 
Make a good cruft with the dripping, or mutton 
fuet, if you have it, fhred fine ; make a thick cruft, take 
a piece of falt pork or beef, which has been twenty-- 
four hours in foft water; feafon it with’a little pepper, _ 
put it into this cruft, roll it up clofe, tie it inva cloth. 
and boil it; if about four or five pounds, boil it. five: 
hours. | es : 
_ And when you kill mutton, make a pudding the fame 
_ way, only cut the fteaks thin; feafon them with pep- 
per and {2lt, and boil it_three hours, if large; or two 
hours, if fmall, and fo according to the fize. 
-. Apple-pudding make with the fame cruft, only pare” 
the apples, corethem, and fill your pudding; if large, 
it will take five hours boiling. Whenit isenough, lay 
it in the difh, cut a hole in the top, and ftir in butter’ 
_and fugar ; lay the piece on again, and fend it to table.- 
__ A prune-pudding eats fine, made the fame way, on- 
’ ly, when the cru iS ready, fill it with, prunes, and: 
» {weeten it according to your fancy; ¢lofe it up, and 
boil it two. hours. 5 ping Oa 2 


io . | Fo makera rice-pudding. ~~ 
~ Take what rice you think proper, tie it loofe in ae 
» gloth, and boil-it an hour: then take it up, and untie 
_ it, grate a good deal of nutmeg in, fir in a good piece 

_ of butter, and {weeten to your palate. ‘Tie it up clofe,. 

_ boil it an hour more, then take it up, and turn it into 
your difh ; melt butter, with a little fugar anda little 
“\ white wine for fauce. . 


oo 
Me 


To make a fuet pudding. 


Ger a pound of fuet fhred fine, a pound of flour, a: 
pound of currants picked clean, half a pound of railins- 
ftoned, two tea-fpoonfuls of beaten ginger, anda {poon- 
ful of tinéiure of faffron 3; mix all together with falt wa- | 
‘ter very thick; then either boil or bake it. 


a y i: pee ee 3 A: liter’ 
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: 4 Bole puting baile. , : 
Ger the liver of a fheep when you kill one, and cut. 


*it-as thin-as you can, and: chop it }-mix it with as much 


fuet fhred fine, half as many crumbs of bread or bifcuit 


grated, feaion it with ‘fome fweet herbs fhred fine, a 


_iittle nutmeg grated, a little beaten | pepper, and an an- 


chovy fhred fine; mix all together with a little falt, or 


the anchovy liquor, with a piece of butter, fill the cruit, 
aie stoke, it... Boil it three hours. 


a H rg 
: Te. ‘make an catmeal pudding | 
Gera. sith of oat-meal « once cut, a pound of fuet 
fared’ fine, a pound of currants, and half a pound of - 


 raifins: floned ; mix all together weil with a little falt, 


\ 


tie it in a cloth, yeaa room for the fw elling. a 


RF 
: v 


t bake an oat- meal pudding. 


Baw. a quart of water, feafon it with a little falt; 
when the water botls, ftir in the oat-meal till it is fy 


thick you can’t eafily ftir your fpoon ; then take it off 


ee the fire, ftir in two fpoonfuls of brandy, or a gill of 
mountain, and fweeten it to your palate. Grateina | 


little nutmeg, and ftir in half a pound of ¢urrants clean . 
wafhed and picked: then butter a pan, pour it in, and — 
bake it half an ee 


4 


Ey rice padding baked. 


Bora pound of rice juf till it is tender; then drafa 
all the water from it as. dry as you can, but done | 
i Tqueeze it; then ftir in a good piece of butter, and 
fweeten to your palate. Grate a {mall nutmeg in, ftir | 


it all well together, butter a pan, and pour it in, anda 
bake it. You may add a few currants for change. 


Fo make a pease puddings 


Bort it till it is quite tender, then take it up, untie | 
it, ftir in a good piece of butter, a little falt, and a” 
“good deal of beaten pepper, then tie it up tight again. — 


Boil it an-hour longer, and it will eat fine. "Ad other 
puddings you hare in the chapter < of Puddia 


o 


= 
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To wake a tari of F tae beans. 


i he: a pint of the feeds of French beans; which are > 
ready dried for fowing, wafh them clean, znd put them- 
into a two-quart fauce-pan, fill it with water, and levee 
them boil two hours; if the water waltes away too’ 
‘much, you-muft putin more boiling water to keep them : 
boiling. In the mean time; take almoft half a pound 
of nice frefh butter, put it into a- clean ftew-pan, and’ 
“when it isall melted, and done making any noife, have> 
‘ready a point bafon heaped up with onions peeled and: 
fliced thin, throw them into the pan,-and fry them of 
a fine brown, ftirring themabout that they may be all’ 
alike, then pour off the clear-water from the beans into- 

_abafon, and throw the beans-all into the ftew-pan ;- 
ftir all together, and throw in a>large ‘teaefpoonful of 
‘beaten pepper, two heaped full of Ele, and -flir it all: 
together for two or three minutes. You may make this = 
“dith of what thicknefs you think proper (either to cat: 
“with a {poon, or otherways), with theliquor you pour-- 

ed off the beans.- For change, you: may make it thin» 

Henongh for foup.. When it is of the proper: thicknefs - 

_ you like it, take it off the fire, and ftir in a. ae {poon: 
>ful of vinegar, and the yolks of two eggs beat. The | 

“eggs may be.left out, if difliked. Dib if UD, aud fend: 
“att table. 


ts 


OLED To make a forl pie.’ 


» Fiast make a rich thick cruft, cover the dith'with: hae 
pats, then take fome very fine bacon, or cold boiled : 


y flice it, and lay a layer all over. Seafon with a+ sb 


ittle pepper, then put‘in'the fowl, after it is picked: | 
ad cleaned, and finged ; {hake a very little pepper and ° 
fale into sie belly, put ina little water, cover it with: 
ham, feafoned with a little beaten pepper, put on the: 
lid, and bake it two hours. When it comes out of the: 
oven, take half a-pint of water; boil it, and add to it: 
as much of the ftrong foup as will make the gravy quite 
rich, pour it boiling ‘hot into the pan, and lay-on the lid 
again. Send itto-table hot. Or lay ‘a piece of beef: 
er pork in foft: water twenty-four nthe flice it in:the - 
Teom: of the Sonic and it will eat fine... 
nt Si. ae : A a 3. i a bas ek 
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a 


a 


hee 


toes, and’ fo on; till your pie is full. Seafon it with | 


that it may not congeal’s then cut‘up the fheep, take 


_in the blood, as long as the weather will permit. you, | 
_ then take out the haunch, and hang it out of the fun 
- as long as you can to be fweet, and roaft'it’as you dé? 


» the heat will give you leave to keep itlong. Take off 
all the fuct before youlayitin the blood, take the other) 


_, Join, out of the pickle, let the fhoulder lie a- week, if J 
_ the heat will let you, rub. it with bay- falt, faltpette, |) 


G 
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' pie, when it.comes out of.the oven; and the fhoulder™ 


. 
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- Povmake a-Chefbire pork-pie for fez. | 

‘Tare fome falt pork that has been boiled, cutit in- | 
to thin flices; an equal‘ quantity of potatoes pared and 
-fliced thin, make a good cruft, cover the dith, lay a 
Jayer of meat, feafoned with a little pepper, and a lay- 
er of potatoes; then a layer of meat, a Jayer of pota- 


peppers when it is full} lay fome butter onthe top, | 
and All your dith above half fall of foft water. Clofe. | 
your pie up,. and bake it ip a Semtle overs 3 Fe 
| 3 To stake fea venifone ies 7 
| Wren you killa: fheep; keep ftirring the blood’ all ”q 
the time till it is cold; or at-léaft-as‘cold as it will be,. 


one fide, cut the leg like a hatinch, cut; off’ the fhoul- ¥ 
der and loin; the -neck:and breait’in two, fteep them afl | 


a haunch of venifon. It will eat very fine, efpecially if § 


joints and Jay them ina large pan, pour over them-a™) 
quart of red wine, and a quart of rape vinegar. Lay 
_the fat fide of the meatdownwards m the pan, ona hol-@ 
Jaw tray is-beft, and pour the wine and vinegar over it :a 
let it lie twelve hours, then.take the neck, breaft, and) 


and coarfe fugar, of each a quarter of. an ounce, oney) 
handful of common. falt,,and let it lie a'week, or ten) 
days... Bone the neck, -breaft,.and-loin; feafon them) 
with pepper and falt to-your palate, and.make a patty” 
as you do/venifon. | Boil,the bones for gravy to fill the _ 


boil frefh.out.of the pickle, with a peafe pudding... 
_And when you cut up the fheep, take the heart, lik 
ver, and lights, boil them a quarter of an hour, then { 
cut them fmall, ‘and chop them veny Ane; feafon them — 
' out , ‘ Ww ” 
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“with four large blades of mace, twelve cloves, and:a 
large nutmeg all beat to powder. Chop a pound of fuet 
fine, half a pound of fugar, two pounds of currants 
clean wafhed, half a pint of red wine, mix al] well to-: 
gether, and make a. pie. Bakeit an hour; it is very. 

earl hee is 


To make dumplings when you have white bread. 
© Trane the crumb of a twopenny loaf grated fine, as 
“much beef fuet fhred’as fine as poffible, a little falt, half 
a {mall nutmeg grated, a large {poonful ‘of fugar, beat 
“two eggs with two fpoonfuls of fack, mix all well toge- 
ther, and foll them up as big as a turkey’s egg. Let 
the water boil, and throw them in. Half an hour will’ 
‘boil'them.. For fauce melt butter with a little fack, | 
Yay the dumplings in a difh, pour the fauce over them, _ 
‘and ‘itrew fagar all over the dire. err ae 
Thefe are very pretty, either at land orfea. You mult... 
‘ obferve to rub your hands with ‘flour, when. you. make: 
them up». ehant i + ee 
The portable foup to carry. abroad, . you have-in the 
-fixth chapter... Ce RT aw 
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To make almond hogs puddings. 


Pliner ‘ 
| PEA AKE two pounds of-beef fuet, or marrow; fhred 
©» very fmall,a pound anda half of almonds blanch- 
ed, and-beat very fine with rofe-water, one pound of 
- grated bread, a pound and a quarter of fine fugar, a 
Tittle falt, half-an ounce of mace, nutmeg, and.cinna- ~ 
mon together, twelve yolks of eggs, four whites, a pint 
of fack, a pint and a half of thick cream, fome rofe or 
_ orange- flower water; boikthe cream, -tie the faffron ia» 
a bag, and dip.in the cream to colour it. Firft beat 
your eggseveny well, then ftir in your.almonds, then the 
fpice, the falt, and fuet, and mix all your ingredients 
ya Ah i ea Ck together’; 
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togethers fill your guts but half full, put fome bits of 
citron in the guts as you fillthem, tie them up, and boil: 
them a quarter ofan‘houn. = | ral : 
| . Another way. erate ESt y 
‘'Taxz a:pound of beef-marrow chopped fine, half a2 
pound of fweet almonds blanched, and beat fine, with: 
a-little orange flower or rofe. water, half-a. pound of 
white bread grated fine, half. a pound of currants clean: 
wafhed and picked; a quarter of a pound of fine fugar, . 
a quarter of an ounce of mace, nutmeg, and cinnamon, . 
together, of each an equal quantity, and. half a plat of. 
fack ; mix all well together, with half a pint: of good > 
cream, and the yolks of four eggs. . Fill your guts half? 
full, tiéthem up, and boil them a quarter of an hour;- 
“You may leave. out the currants for change; but then: 


You muft add a quarter of a pound more-of fugar . 


we A third ways. 

_ Hara pint of cream, a quarter of a ‘pound of fa=- 
ar, a quarter of a pound of currants, the crumb of a_ 
halfpenny roll grated fine, fix large pippins pared and~ 
chopped fine, a gill of fack, or two fpoonfuls of rofe-- 
water, fix bitter almonds blanched and beat fine, the ’ 
yolks of two eggs, and one white beat fine; mix all: 
together, fill the ‘guts better:than half full, and .boil i 
them a quarter of an. hour... warty, 


To make.hogs puddings with currants. 

Taxe three pounds of grated bread to four pounds ; 

' of beef fuet finely fired, two pounds of currants clean 7 
picked and wafhed, cloves, mace, and ‘cinnamon, of 7 
each a quarter of an ounce finely beaten, -a little falr, . 
a pound and a half of fugar, a pint-of fack, a quart of © 
cream; a little rofe-water, twenty egos well beaten, but = 
half the whites; mix-all thefe well together, fill the: 

guts half full, boil: them. alittle, and.prick them as + 
they bail, to keep them from breaking the guts. Take 
them.up upon-clean cloths, then lay them on your difhs 
ory when you ule them,.boil-them 2 few. minutes, orc 
eat them.cold.. isy. ea bt ae 
ide 2 | Ta x 
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To make black puddings. , 

* First, before you kill your hog, get a peck of gruts, 
boil them half an hour in water, then drain them, and 

ut them into a clean tub or large pan ; then kill your 
Fog: and fave two quarts of the blood of the hog, and 
keep itirring it till the blood is quite cold ; then mix it 
with your gruts, and ftir them well together. Seafon 
with a large fpoonful of falt, a quarter of an ounce of - 
cloves, mace, and nutmeg together, an equal quantity of 
each ; dry it, beat it well, and mixin. ake a little 
winter favoury, fweet marjoram, and thyme, penny-. 
royal ftripped of the flalks, and chopped very fine; juft 
enough to feafon them, and to give them.a flavour, but 
no more. The next day take the leaf of the hog, and 
cut into dice, fcrape and wafh the guts very clean, then 
tie one end, and begin to fill them ; mix in the fat as 
you fillthem, be fure to putin a good deal of fat, fill 
the ikins three parts full, tie the other end, and make 
your puddings what length you pleafe ; prick them with 
‘a pin, and put them into a kettle of boiling water. Beil 
them very foftly an hour; then take them out, and lay 
them on clean ftraw. > | 
- In Scotland they make a pudding with the blood of 
a goofe. »Chop off the head, and fave the blood; ftir 
at till it is cold, then mix it with gruts, {pice, falt, and 
Tweet herbs, aecording to their fancy, and fome beef 
fuet chopped. ‘ake the fkin off the neck, then puil 
out the windpipe and fat, fill the fkin, tie it at both 
ends, fo make a pie of the giblets, and lay the pudding 
in the middle. 


a To make fine faufages. eg 
» You muft take fix pounds of good pork, free from 
tkin, griftles, and fat, cut it very {mall, and beat it ina 
mortar till it is very fine ; then fhred fix pounds of beef 
fuet very fipe, and free from all fkin. Shred it as fine 
as poflible; then take a good deal of fage, wafh it very 
clean, pick off the leaves, and fhred it very fine. Spread 
“your meat on a clean dreffer, or table ; then fhake the. 
fage all over, about three large {poonfuls; fhred the 
‘thin rhind of a middling lemon very fine ;-and throw 
| OVErs, 
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over, with as many {weet herbs, when fhred fine, as will 
- filla large fpoon; grate two nutmegs over, throw. over 
two tea-fpoonfuls of pepper, a large fpoonful of falt, 
then throw over the fuet, and mix i all well together. 
Put it down clofe in a pot; when you ufe them, roll, 
them up with as much> egg as will make them roll 
fmooth. Make them the fize of a faufage, and fry 
ea in Pues or good dripping. Be ure it be- fs 


if you don’t like it. beat. ie} eats well, done thus, or 
veal and pork together. You may clean fome gutsy 
and fill them. 


they are saute “You may Raa this meat very fine; 


Tr Bae commton 7 Jaufiges. | Le tyee ; 


AoTaees three pounds of nice pork, fat and lean. toge= 
tht without {kin or griltles,. chop it as fine as pofiible,. 
feafon it ‘with a tea-fpaonful of beaten pepper, and two 
‘of falt, fome fage fhred fine, about three tea-{poonfuls 5, 
mix it well together, have the guts very nicely cleaned, 
and fill them, or put them down im a pot, fo roll them: 
ofiwhat fize you ans: and fry them. Beef makes very: 
Boor faulages. | J 
To make Bologna fiufazere , oe Om 
Take a pound of bacon, fat and ‘lean together, a’ 
pound of beef; a pound of veal, a pound of pork, a 
pound of beef fet; cut them {mall, and chop them fine,. 
ake a fmall handful of fage, pick off the leaves, chop: 
it fine, with a few fweet herbs; feafon-pretty high, with’ 
pepper and falt. You mult have a large gut, and fill 
it, then ‘fet on ‘a fauce-pan of water, when. it boils, put. 
it in, and prick the gut for fear of burfting. Boil it 


a 
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fafily an bots then lay it on clean ey to dry. 
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To Pot and Make Haws, es"c. 


| ? To pot pigeans or fowls. 

FNUT off their legs, draw them and wipe them with 

C a cloth, but don’t wafh them. Seafonthem pretty 
well with pepper and falt, put them into a pot, with 
as much butter as you think will cover them; when 
melted, and baked very tender; then drain them very 
dry from the gravy; lay them on a cloth, and that 
will fuck up all the gravy; feafon them again with falt, 
mace, cloves, and pepper, beaten fine, and put them 
down clofe into a pot. Take the butter, when cold, 
clear from the gravy, fet it before the fire to melt, and 
pour over the birds; if you have not enough, clarify 
fome more, and Jet the butter be near an inch thick 
above the birds. Thus you may do all forts of fowl ; 
only wild fowl fhould be boned, but that you may do 
as you pleafe. ; , 
yg oe 
“To pot a cold tongue, beef, or venifort. 
Cour it fmall, beat it well ina marble mortar, with 
melted butter, and two anchovies, till the meat is mel- 
low and fine; then put it down clofe in your pots, and. 
cover it with clarified butter. Thus you may do cold 
wild fowl ; or you may pot any fort of cold fowl whole,, 
feafoning them with what fpice you pleafe. 


® To pot venifon. se 
Taxa piece of venifon, fat and lean together, lay 

Gt.ina difh, and ftick pieces of butter all over: tie 
‘brown paper over it, and bake it. When it comes out 
of the oven, take it out of the liquor hot, drain it, and 
day. it in a difh; when cold, take off all the fkin, and 
beat it ina marble mortar, fat and lean together, feafon 
it with mace, cloves, nutmeg, black pepper, and falt to 
your mind. - When-the butter is cold that it was baked ~ 
an, take a little of it, and. beat in with it to moiflen 
, : . . ie oe 245 
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it; then put it down clofe, and cover it seks clatified | : 
butter. 
You muft be roe to beat it Hill | it is like a ae 


y To pot tongites.. + | 


Taxe a neat’s tongue, rub it with a pound of white © 
falt, an ounce of faltpetre, half a ‘pound of coarfe fu- © 
gar, rub it well, turn it every day in this pickle fora | 
fortnight. This pickle will do feveral tongues, only | 
adding a little more white falt; or we generally do _ 
them after_our “hams. Take er tongue out of the 7 
pickle, cut off the root, and boil it well,, till it will” q 
peel ; ; then take your tongues, and feafon them with. 4 
 falt, pepper, cloves, mace, and nutmeg, all beat fine; 3a 
rob it well with your hands whilft it is hot; then put © 

_ it in a pot, and melt as much butter as will cover it all © 
over. Bake it an hour in the oven, then take it out, 7 
let it ftand to cool, rub a little freth fpice on it; ands | 
when it is quite Hess lay it in your pickling pot. When — 
the butter is ‘cold you baked it in, take it off clean from 
the gravy, fet it in an earthen pan before the fire; and, _ 
when it is melted, pour it over the tongue. Yau may” 3 
lay pigeons or chickens on each fide; be fure to let the 

butter be about an inch above the tongue. , 

Ai fine way to pot a tongue. — 

TAKE a eGcH tongue, boii it till it is tender, then 
peel it; take a large fowl, bone it; a goofe, and bone »” 
it ; take a quarter oF an ounce of mace, a quarter of an © 
ounce of cloves, a large nutmeg, a quarter of an ounce |” 
of black pepper, beat all well together ; a fpoonful of 4 } 
falt ; rub the infide of the fowl well, and the tongue. — 
Pot the tongue into the fowl; then feafon the goofe, — 

_and fill the goofe with the fow] and tongue, and the _ 
goofe will look as if it was whole. Lay it in a pan 
that will juft hold it, mele frefh butter enough to cover 7 

‘it, fend it to the oven, and bake it an houranda half; 
-then uncover the pot, and take out the meat. Care= 
fully drain it from the butter, lay it in a -coarfe clothy — 
till it is cold ; and, when the butter is cold, take off the 
hard fat from the gravy, and lay it before the fire to 
-melt, put your meat into the A again, and — the 

\ utter 
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Sutter over. If there is not enough, clarify more, and 

det the butter be an inch above the meat; and this will 
keep a great while, eats fine, and looks beautiful. When 
you cut it, it muft be cut crofs- ways down through, and 
looks very pretty. It makes a pretty corner-difh at ta- 
ble, or fide-dith for fupper. If you cut a flice down 
the middle quite through, lay it in a plate, and garnith 
with green parfley and aftertion-flowers. If you will 
be at the expence, bone a turkey, and put over the 
goofe. Obferve, when you pot it, to fave a little of 
the {pice to throw over it, before the laft butter is put 
on, or the meat will not be feafoned enough. 


~ Lo pot beef like venifon. 


Cur the lean of a buttock of beef into pound pieces 3: 


for eight pounds of beef take four ounces of faltpetre ; 
four ounces of peter-falt, a pint of white falt, and an 
ounce of fal-prunella; beat the falts all very fine, mix 
them well together, rub the falts all into the beef; then 
let it ly four days, turning it twice a-day, then put it 
into a pan, cover it with pump-water, and alittle of its 
own brine; then bake it in an oven with houfehold bread 
till it is as tender asa chicken, then drain it from the 
gravy and bruife it abroad, and take out all the fkin 
and finews; then pound it ina marble mortar, then 
Jay it in a broad difh, mix in it an ounce of cloves and 
‘mace, three quarters of an ounce of pepper, and one 
‘nutmeg, all beat very fine. Mix it all very well with 
the meat, then clarify a little frefh butter and mix with 
the meat, to make it a little moift; mix it very well 
‘together, prefs it down into pots very hard, fet it at 
‘the oven’s mouth juft to fettle, and cover it two inches 
thick with clarified butter. When cold, cover it with 
‘white paper. | 
To pot Chefbire cheefe. — 
Taxe three pounds of Chefhire cheefe, and put it 
nto a mortar, with half a pound of the beft frefh but- 
ter you can get, pound them together, and in the beat- 


ing add a gill of rich Canary wine, and half an ounce 
oO 


mace. finely beat, then fifted like a fine powder. 
“When all is extremely well mixed, prefs it hard down 
bait Bb | vee into 
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into.a gallipot, cover it with clarified butter, and keep 

it cool. A flice of this exceeds all the cream-cheefe — 

that can be' made.) 9) Pleiades 
To collar a breaft of veal, or a pig. 

Bonz the pig, or veal, then feafon it all over the in- 
fide with cloves, mace, and falt beat fine, a handful of 
{weet herbs {tripped off the ftalks, amd a little penny- 
~ royal and. parfley fhred very. fine, with a litle fages 

‘then roll.it up as you do brawn,, bind, it with narrow 
_ tape very. clofe, then tie a cloth round it, and boil it 
very tender in vinegar and water, a like.quantity,,with 
a little cloves, mace, pepper, and falt, all whole. Make 
it boil, then put in the collars, when boiled tender, © 
take them up; and, when both-are cold, take off the 
cloth, lay the collar in an earthen pan, and pour the 
liquor over; cover it clofe, and keep it for, ufe... Ifthe » 
pickle begins to {poil, ftrain it through a coarfe cloth, 
boil it, and fkim it 3 when cold, pour it over,, Obferve, 
before you ftrain.the pickle, to wath the collar, wipeit 
dry, and wipe the pan clean. _ Strain it again after it 
is boiled, and cover it very clofe: § 6 slow - 
4 See ar teeatt  te ee eee 
Taxes a thin piece of flank beef, and ftrip the fkin 
to the end, beat it with a rolling-pin, then diffolve a . 
“quarter of peter-falt in five quarts of pump-water, ftrain - 
it, put the beef in, and. let it ly five days, fometimes 
turning it; then take a quarter of an ounce of, cloves, a 
- good nutmeg, a little mace, a little pepper, beat very 
fine, and a handful of thyme ftripped off the flalks 5 
mix it with the {pice, ftrew all over the beef, lay on the 
{kin again, then roll it up very clofe, tie it hard with 
tape, then put it into a pot, with a pint of claret, and 
bake it in the oven with the bread, CAR ans: a 


Another way'to feafon a collar of beef. 

Taxe the furloin or flankof beef, or any part you 
think proper, and lay ‘in as much pump-water as will 
cover it; put to it four ounces of faltpetre, five orfix 
handfuls of whitefalt, let it ly in-three days, then:take 
it out, and take half an ourice of cloves:and mace;-one 
ae are  mutmegy 
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-hutmeg, a quarter of an ounce of coriander-feeds, beat 
thefe well together, and half.an ounce of pepper, ftrew 
‘them upon the infide of the beef, roll it up, and bind 
it up with coarfe tape. Bake it in the fame pickle ; and, 
when it is baked,.take it out, hang it in a net to drain 

within the air of the fire-three days, and put it into a 
clean cloth, and hang it up again within the air of the 
fire; for it muft be kept dry as you do neats tongues. 


To collar falnon. 

Take a fide of falmon, cut off about a handful of 
the tail, waft your large piece very well, and dry it 
with a cloth; then wath it over with the yolks of eggs, » 
then make fome force-meat with that you cut off the 
tail, but take care of the fkin, and put to it a handful 

_ of parboiled oyfters, a tail or two of lobfter, the yolks 
of three or four eggs boiled hard, fix anchovies, a good 
handful of {weet herbs chopped f{mall, a little falt, cloves, 

_ mace, nutmeg, pepper, all beat fine, and grated bread. 
Work all thefe together into a body, with the yolks cf 
eggs, lay it all over the flefhy part, and a little more 
_ pepper and falt over the falmon: fo roll it up into a 
collar, and bind it with broad tape; then boil it in wa- 
_fer, falt, and vinegar, but let the liquor boil firft, then 
_ put in your collar, a bunch of fweet herbs, fliced gin- 
ger and nutmeg.» Let it boil, but not too faft. It will 
_take near two hours boiling; and, wheh it is enough, - 
‘take it up: put it into your foufing-pan, and, when 
the pickle is cold, put’ it to your falmon, and let it 
_ ttand in it till ufed: or you may pot it; after it is boil- 
ed, pour clarified butter overit: it will keep longeft 
_ fo ; but either way is good. If you pot it, be fure the 
butter be the niceft youcan get . 

: _ To make Dutch beef. | 

Taxet the lean of a buttock of beef raw, rub it 
well with brown fugar all over, and let it ly in a pan 
or tray two or three hours, turning it two or three 
_ times, then falt it well with common falt and faltpetre, 
and Jet it ly a fortnight, turning it every day ; then roll 
it, very ftrait in a coarfe cloth, put itina cheefe-prefs a 
Sy Tie SEB day 
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day and a night, and hang it to dry in a chimney. 
When you boil it, you muft put it ina cloth ; when it’ 


‘is cold, it will cut in flivers ‘as Dutch beef. 1x13 


To make fham brawn _ 
Boi. two pair of neats feet tender, take a piece of 
pork of the thick flank, and boil it almof enough, then 


_pick off the flefh of the feet, and'roll it up in-the pork 


tight, like a collar of brawn, then take a ftrong cloth 


. and fome coarfe tape, roll it tight round with the tape, 
. thentie it up in a cloth, and boil it till a ftraw will run — 
through it; then take it up, and hang it up in a cloth — 


tll it is quite cold ; then put it into fome fopfing liquor, 
and ufe it at your own pleafure. ee 


To foufe a turkey in imitation of flurgeon. 
You mutt takea fine large turkey, drefs it very clean, 
dry and bone it, then tie it up as you do fturgeon, put 


into the pot you boil it in one quart of white wine, one ~ 
quart of water, one, quart of good vinegar, a very large 
handful of falt ; let it boil, fkim it well, and then put — 
in the turkey. When it is enough, take it out, andtie | 
it tichter.. Let the liquor boil a little longer; and, if © 


you think the pickle wants more vinegar or falt, add. it 


when it is cold, and pour it upon the turkey. It: will | 


keep fome months, covering it clofe from the air, and 


keeping it in adry cool place. Eat it with oil, vinegar, — 
and fugar, juft as you like it. Some admire it more than — 
fturgeon; it looks pretty, covered with fennel for 7a 


fide-dith, 
To pickle pork. 


pieces well with faltpetre, then take two parts of com- 
mon falt, and two of bay falt, and rub every piece 


well; lay a layer of common falt inthe bottom of your — 


4 
Bone your pork, cut it into pieces of a fize fit to. 
lie in the tub or pan you defign it-to ly in, rub your 
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veffel, cover every piece over with common falt, lay — 
them one upon another as clofe as you can, filling the 
hollow places on the fides with falt. As your falt melts 


on the top, ftrew on more, lay a coarfe cloth over the 
veffel, a board over that, and a weight on the tir 
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Keep. it down. _ Keep it clofe covered ; it will, thus or- 
dered, keep the whole year. Put a pound of faltpetre 
and two pounds of bay falt to a hog. : 


“Ad pickle for pork which is to be eat foon. | 

_ You muft take two gallons of pump-water, one pound 
of bay falt, one pound of coarfe fugar, fix ounces of 
faltpetre ; boil it all together, and fkim it when cold. 
Cut the pork in what pieces you pleafe, lay it down clofe, 
and pour the liquor over it. Lay a weight onit to keep _ 
it clofe, and cover it clofe from the air, and it will be 
fit.to ufe in a week... If you find the pickle begins to 
fpoil, boil it again, and fkim it; when it is cold, pour 
it on your pork again. ) 
ori To make veal hams. 


‘Cur the leg of veal like a ham, then take a pint of 
bay falt, two ounces of faltpetre, and a pound of com- 
mon falt ; mix them together, with an ounce of juniper- 
berries beat; rub the ham well, and lay it in a hollow 
tray, with the fkiany fide downwards. Bafte it every 
day with the pickle for a fortnight, and then hang it in 
wood-fmoke for a fortnight. You may boil it, or par- 
‘boil it and roaft it. In this pickle you may do two or 
three tongues, or a piece of pork. be au 


ee To make beef hazts. . 
You mult take the leg of a fat but {mall-beef, (the ( 
fat Scots or Welth cattle is beft) andcutitham-fafhion, 
Take an ounce of bay falt, an ounce of faltpetre, a — 
pound of common falt, and a pound of coarfe fugar, (this 
quantity for about fourteen or fifteen pounds weight, and 

fo accordingly, if you pickle the whole quarter), rub it 

well with the above ingredients, turn it every day, and 
bafte it well with the pickle for a month: take it ont, — 
and roll it in brawn or faw-duft, then hang it in woo 
fmoke, where there is but little fire, and a conftant ~ 
fmoke fora month; then take it down, and hang it in 

a dry place, not hot, and keep it for ufe. You may_ 
‘cut a piece off as you have occafion, and either boil at 

or cut-it in rafhers, and.broil it with poached eggs, or 
boil a piece, and jit eats fine cold, and.will dliverslike 
ta ss BR ' Dutea 


_ is tender, hang it im a dry place, and it eats finely cold, 7 


- fugar, a pound of common falt; mix them, and rub 4 


' pickle, turning and balting it every day, then hang it | 


4 


~ hour and a half will do, provided it be a great while 


brifcuit of beef in the fame pickle. “Let it lya month, _ 


days, and then boiled with cabbage, is very good, 


Aaw-duft, and hang it in the wood-fmoke a fortnight ; 4 


You muft take a fat hind-quarter of pork, and cut 
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Datch beef. After this beef is done, you may doa thick 


rubbing it every day with the pickle, then boil ‘it till it — 


cut in flices on a plate. It is a pretty thing for a fide- | 
difh, or for fupper. A fhoulder of mutton laid in this © 
pickle for a‘week, hung in’ wood-fmoke two or three _ 


, To make mutton hams. ear 4 
“You muft take a hind-quarter of mutton, cut it like | 
ham, take one ounce of faltpetre, a pound of coarfe~ 


your ham, lay it ina hollow tray with the fkin down. | 
wards, bafte it every day for a fortnight, then roll it im ~ 


then boil it, and hang it in a dry place, and cut it out © 
in rathers. It does not eat well boiled, but eats finely © 
broiled. Bees - 


To make pork hams. | . i 


off a fine ham, Take an ounce of faltpetre, a pound © 
of coarfe fugar, and a pound of commen falt ; mix alt — 
together, and rub it well. Let it ly a month in’ this 


in wood-{moke, as you do beef, im a dry place, fo as | 
no heat comes to it; and, if you keep them long, hang © 
them a month or two in a damp place, fo as they will | 
be mouldy, and it will make them cut fine and fhort. 
Never lay thefe hams in water till:you boil them, and 

then boil them in a copper, if you have one, or the 
biggeft pot you have. Put them in the cold water, and 
fet them be four or five hours before they boil. Skim ~ 
the pot well and often till it boils: If it is a very 
large one, two hours will boil it; if a fmall one, an 


before the water boils. Take it up half an hour before — 
dinner, pull off the fkin, and throw rafpings, finely — 
lifted, al] over. Holda red-hot fire fhovel over it, and, e 
when dinner is ready, take a few rafpings in a fieve, and . 
fift all over the difh then lay ii your ham; and° with si 
£% . tee your — 

tx 


TA 
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your finger make fine figures round the edge of the difl 
Be fure‘to boil your ham in as much water as you can, » 
and to keep it fkimming all the time till it boils.» It 
-muft be at leaft four hours before it boils. ie 
_ This pickle does finely for tongues; afterwards to ly 
in it a fortnight, and then hang in the wood-{moke a 
fortnight, or to boil them oat of the pickle. te oe 
- Yorkshire is famous for hams ;, and the reafonis this s 
their falt is much finer than ours in London, it is 2 
large, clear falt, and gives the meat a fine flavour. I 
—nfed to have it from Malden in Effex, and that falt will 
make any ham as fine as you can defire. It is by much 
the beit falt for falting of meat. A deep hollow wooden: 
tray is better than a pan, becaufe the pickle {wells 
beft about it. oNe ae | 
When you broil any of thefe hams in flices, or ba- 
con, have fome boiling water ready, and let the flices. 
ly a minute.or two in the water, then broil them ; it 
takes out the falt, and makes them eat finer. ; 


¥ 
Fo make bacomt. 


Taxes a fide af pork, then take off all the infide fat, 
lay it on a long board or dreffer, that the blood may’ 
‘run away, rub it well with good {alt on both fides, let 
it ly thus a week ; then take a pint of bay falt, a quar- . 

ter of a pound of faltpetre, beat them fine, two pounds ~ 
of coarfe fugar, and a quarter of,a peck of common 
falt. Lay your pork in fomething that will hold the 
pickle, and rub it well with the above ingredients. Lay | 
the fkinny fide downwards, and bafte it every day with 
the pickle for a fortnight ; then hang it in wood-{moke 
~as you do the beef, and afterwards hang it ina dry - 
“place, but not hot. You are to obferve, that all hams 
and bacon fhould hang clear from every thing, and not 
-againft a wall. - : | 
- Obferve to wipe off all the old falt before you put it 
into this pickle, and never keep bacon or hamsina hot 
kitchen; or in a room where the fun comess It makes 
them all rufty. | 


To 
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“ Tnave feen potted bitds which Rave bome'a great: 


way, often fmell fo bad, that nobddy could bear thé 


th opto: 204 bt Gaps Foams ae ofhey Ton} rp rhe 
ais 1< Lofave potted birds, that begin to be bade... 


{mell for the ranknefs of the butter, and SR g . 


them in the following manner, have made them as good 
; ; es adhe I OF TS. ge hole RTOS 


sa 


as ever was eats at oo tHe acts fig ee? 
“Set a large fauce-pan of clean water on the fire ¢ 
when it boils, take off the butter ‘at the top, then take 


the fowls out’ one by one, throw them into thar’ faude- 


> 


pan of water halfa minute, whip it out, and dry ivind 
clean cloth infide'and out ; fo do ‘all till they aré quite 


- 


done,  Scald the pot clean 3) when’ the birds ‘are, quite 


cold, feafon them with mace, pepper, and’ falt to your 


mind, put them down clofe in a pot, and pour clarified 


butter over them. | a eae 
To pickle inackrel, called caveach,- sesh Hp 

Cur your mackrel into round pieces, and divide one 
into five or fix pieces; to fix large mackrel you may 
take one ounce of beaten pepper, three large nutmegs, 


alittle mace, and a handful of falt. Mix your falt and 


beaten {pice together, then make two or three holes in 


each piece, and thruft the feafoning into the holes with 
your finger, rub the piece all over -with the feafoning, 
fry them brown in oil, and let them. fand till they are 
cold’; then put them into vinegar, and cover them with 
oil. They’ will keep well covéred a great while, and 
are delicious. iene : 


‘—— 


C HA Po XIV. Pie ana 
; see eo ie Ga § get : 
3° OF Pre xy giiariee Ytontd ons 


To pickle walnuts LTCC 4 ie 


4 Boa the largeft and cleareft you can get, pare 


them as thin as you can, have a tub of {pring- | 


water ftanding by you, and throw them in as you do 
them, Put into the water a pound of bay falr, let 


them 


¢ 


f 
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them ly in the water twenty-four hours, take them out _ 
of the water, then put them:into a ftone jar, and be- - 
tween every layer of walnuts lay a layer of vine-leaves 
at the bottom and top, and fill it’ up with cold vinegar. 
Bet them ftand all night, then pour that vinegar frony 
them into a copper or bell metal fkillet, with a pound 
of bay falt; fet it on the fire, let it boil, then pour it 
hot on your nuts, tie them over with a woollen cloth, 
and let them ftand a week ; then pour that pickle away, 
rub-your nuts clean with a piece of flannel then put 
them again in your jar, with vine leaves, as above, and 
boil frefh vinegar. Put into your pot to every gallon of 
vinegar, a nutmeg fliced, cut four large races of gin- 
ger, a quarter of an ounce of mace, the fame of cloves, 
‘a quarter of an ounce of whole black pepper, the like 
of Ordingal pepper; then pour your vinegar boiling 
hot on your walnuts; and cover them with a woollen 
cloth. Let it ftand three or four days, fo do two or 
three times; when cold, put in half-a pint of muftard- 
-feed, a large flick of horfe-raddith fliced, tiethem down 
clofe with a bladder, and then with a leather. They 
will be fit to eat ina fortnight. Take a large onion, 
ftick the cloves in, and lay.in the middle of the pot. If 
you do them forkeeping, don’t boil your vinegar, but 
‘then they will not be fit to eat under fix months ; and 
the next year you may boil the pickle this way. They. 


Ry % 


_ will keep two or three years good and firm, 


To pickle walnuts whites. 


_ Taxe the largeft nuts you'can’ get; jul before the .. 
' fhell begins to turn, pare them very thin till the white 
"appears, and throw them into {pring water, with a 
handful of falt:as you'do them. Let them ftand inthat ~ 
water fix hours, lay them on a thin board to keep them 
under the water, then fet a ftew-pan on:a charcoal fire; 
with clean {pring water, take your nuts out of the other. 
water, and put them into the ftew-pan. Let them fims 
mer four or five minutes, but not boil; then have rea- 
dy by you a pan. of {pring water, with a handful of 
-yshite falt in it, ftir it with your hand till the falt is 
~ melted, then take your auts aut of the ftew-pan with a 
Saar : wooden 


Ps 
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wooden ladle, and put them into the cold water and 
falt.. ; Let them ftand a quarter of an hour, Jay the _ 
board-on theni.as before ; if they are,not kept under, — 
the liquor they will turn black,, then. lay them on a - 
cloth,-and cover them with another to dry ;/then care= — 
fully wipe them with a foft cloth, put them into your 


jar, or glafs, with fome blades of mace and nutmeg: fli- 
ced thin, Mix your {pice between your nuts, and pour 
diftilled vinegar over them; firft let your glafs be full 


of nuts, pour mutton fat over them, and tie a bladder, — 


and then a leather. | 


0 pickle walnuts Black: e 


— You muft take large full grown nuts, at their fulf 


growth before they. are hard, lay them in falt and wa- 
ter; let them ly two days, then fhift them into frefh — 
water ; let them ly two days longer; then fhift them | 
again, and let them ly three days; then take them out 
of the water, and put them into your pickling pot. © 


- 


When the pot is half full, put in a large onion ftuck’ 


with cloves. To a hundred of walnuts put im half'a q 
Pint of muftard feed, a quarter of an ounce of mace, — 
half an ounce of black pepper, half an ounce of alle 
~f{pice, fix bay leaves, and'a flick of horfe-raddith ; then 
fill'your'pot, and pour boiling vinegar over them. Co- — 
ver them with a plate, and when they are coldtie them 


down with a bladder and leather, and they will be fit to _ 
eat in two or three months,» ‘Uhe.next year, if any re- f 
mains, boil up your vinegar again, and fkim it; when _ 


cold, pour it over*your walnuts. ‘Thisis'by' much the — 
beft pickle for ufe; therefere you may add more vines § 
gar toit, what quantity you:pleafe. If you pickle a | 
great many walnuts, and eat them faftymake your pics 
kle for a hundred or.two, the reft keep'in a ftrong brine _ 
of falt and water, boiled till it:will-bear an eggoy'and ag — 
your) pot empties, fill them up with thofe in the faitand ~ 


water. Take care they’ are covered with pickle., 


In the fame manner you may do a fmaller quantity ; q 


but afi you can: get ripe vinegar, ufe that-initead of fale 


and water.» Dothemithus: put your nuts into the pot 


you intend to'pickléthem in, throw in a) good cine if 
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of falt, and fill the pot with rape vinegar. Cover it 
clofe, and let them ftand a fortnight ; then pour them 
out of the pot, wipe it clean, and juft rub the nuts- 
with a coarfe cloth, and:then put them in the jar with 
the pickle, as above, If you have the beft fugar.vi- © 
negar of your own making, you need not boil it the 

firit year, but pour it on cold; and the next year, if 
any remains, boil it up again, {kim it, put. freth {pice 


ro % 4 , 
: 
P) 


to it, and it will do again. 


‘. To pickle gerkins. . 
> ‘TAxe what quantity of cucumbers you think fit, and ~ 
put them in a ftone jar, then take as much fpring wa- 
ter as you think will cover them; to ‘every gallon of 
‘water put as much falt as will make it bear’an egg ; fet 
it on the fire, and let it boil two or three minutes, then | 
_ pour it on the cucumbers, and cover them with a wool 
4en cloth; and’ over that'a pewter difhy; tie them down 
clofe, and Jet them ftand twenty-four hours ; then take 
them out, lay them in a cloth, and another over them 
to dry them. ‘When they are pretty dry, wipe your 
“jar outwith -a dry cloth, put in your cucumbers,’ and 
-awith them a little dill and fennel, a very {mall quantity. 
For the pickle, to every three quarts of vinegar, one 
quart of {pring water, | till you, think you have enough 
‘to cover them; put in a little bay falt and a little white, 
but not too much. To every gallon of pickle put one 
_mutmeg cut in quarters, a quarter of an ounce of cloves, 
g quarter of an ounce of mace, a quarter of an ounce 
of whole pepper, and a.large.race of ginger fliced ; 
boil all thefe together in a bell-metal or copper pot, 
-pour it boiling hot on your cucumbers, and cover them 
as before. Let them ftand two. days, then boil your — 
_ pickle again, and poyr it on as before ; do fo a third 
~ time 3 when they are cold, cover them witha bladder and 
"then a ‘leather. Mind always to keep your pickles clofe 
covered, and never take them out with any thing but a 
-wooden f{poon, or ‘one. for, the, purpofe. » This pickle — 
will do.the next year, only boiling it up again... : 
.. Youjare to obferve to put the: {pice in the. jar, with 
the cucumbers, and only boil,the vimegar, water, and 
- fait, and pour over them. The boiling of your fpice 


— 


\ 
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in all pickles fpoils them, ‘and lofes the fine flavour'of | 
the fpice. rok e. beach msde iol gs sstaind 


To pickle large cucumbers, in flices. os | 
_ Taxe the large cucumbers hefore they are too ripe, 
flice them the thicknefs of crown-pieces in a pewter=- 
difh ; to every dozen of cucumbers flice two large onions — 
‘thin, and fo on, till you have filled your difh, with a | 
handful of falt between every row; then cover ‘them ~ 
with another pewter difh, and let them ftand twenty- | 
four hours, then put them in a cullendar, and let them © 
drain very well; put them in a jar, cover them over | 
with white-wine vinegar, and let them ftand four hours ; 
pour the vinegar from them into a copper fauce-pan, — 
and boil it with a little falt, put to the cucumbers a © 
little mace, a little whole pepper, a large race of gin- ~ 
ger fliced, and then pour the boiling vinegar on. Cover 
them clofe,.and, when they are cold, tie them down. — 
They will be fit to eat in two or three days. % 


| To pickle afparagus. * ee 
-‘Taxe the largeft afparagus you can get, cut off the 
white ends, and wafh the green ends in f{pring-water, _ 
then put them in another clean water, and let them ly — 
‘two or three hours in it; then have a large broad ftew- © 
ypan full of {pring-water, with a good large handful of © 
falt ; fet it on the fire, and when it boils put in the” 
-grafs not tied up, but loofe, and not. too many at a — 
time, for fear you break the heads. Juft fcald them, — 
and no more, take them out’ with a broad fkimmer, — 
and lay them on acloth to cool. Then for your pic- ~ 
kle: to a gallon of vinegar put one quart of fpring-wa- ~ 
ter, and a handful of bay-falt ; let them boil, and put — 
‘your afparagus in your jar; to a gallon of pickle two _ 
‘nutmegs, a quarter of an ounce of mace, the fame of 
‘whole white pepper, and pour the pickle hot over them. “_ 
‘Cover them with a linen cloth threeor four times dou= 
ble. Let them ftand a week, and ‘boil the pickle. Let 
them ftand a week longer, boil the pickle again, and 
‘pour it on hot as before. When they are cold, cover — 
‘them up clofe with a bladder and leathers 
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To pickle peactes, - 


Take your peaches when they are at their full srowth, 
jult before they turn to be ripe; be fure they are not 
bruifed ; then take {pring-water, as much as you think 
will cover them, make it falt enough to bear an egg, 
with bay and common falt, an equal quantity each ; 
then put in your peaches, and lay a thin board over 

_ them to keep them under the water. Let them ftand 
three days, and then take them out, and wipe them very 
carefully with a fine foft cloth, and lay them in your 
_ gilafs or jar, then take as much.white-wine vinegar as 
will fill your glafs or jar: to every gallon put one pizt 
of the beft well-made muftard, two or three heads of | 
garlic, a good deal of ginger fliced, half.an ounce. of 
cloves, mace, and nutmeg ; mix your pickle well toge- 
ther, and pour over your peaches. Tie them clofe with 
a bladder and leather ; they will be fit to eat in two 
-months. You may with a fine penknife cut them acrofs, 
take out the ftone, fill them with made muflard and 
garlic, and horfe-raddifh and ginger; tie them together. 


Lo pickle raddifh pods. 


_ Make aftrong pickle, with cold fpring-water and 
bay-falt, firong enough to bear an egg, then put your 
_ pods in, and lay a thin board on them to keep them 
- under water. Let them fiand ten days, then drain them 
ina fieve, and lay them on a cloth to dry; then take 
_ white-wine vinegar, as much as you think will cover 
them, boil it, and put your pods in a jar, with ginger, 
_ mace, cloves, and Jamaica pepper. Pour your vinegar ~ 
boiling hot on, cover them with a coarfe cloth, three or 
_ four times double, that the fleam may come through 
alittle, and let.them ftand two days, Repeat this twa 
or three times ; when it is cold, put in a pint of mu* 
 ftard-feed and fome horfe-raddith; cover it clofe; 


S, err pickle French beans. th 


Prexie your beans as you do the perkins. 
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‘To pickle cauliflowers. 


Tage thedargeft and fineft you can get, cut them in 
litle pieces, or more properly pull them inte little pieces, 
nick the {mall leaves, that grow in the flowers, clean 
from them ; then have a broad ftew-pan on the fire with 


{pring-water, and, ,when it boils, put in your flowers, 


with a good handful of white falt, and juftiet them boil —_ 


up very quick ; be fure you don’t let them/boil above 
one minute ; then take them out with a broad flice, lay 
them on a cloth, and cover them with another, and let 
them lie till they ate quite cold. Then put them in your 
wide-mouthed bottles, with two or three blades of mace 


in each bottle, and a nutmeg fliced thin; then fill up | 


~our bottles with diftilled vinegar, cover them over with 
mutton fat, over that a bladder, and then a leather. 
Let them ftand a month before you openthem. 

If you find the pickle tafte fweet, as may be it will, 
pour off the vinegar, and put frefh in ; the {pice will do 
again. Ina fortnight they will be fit toeat. Obferve 


to throw them out of the boiling water into cold, and — 


then dry them, ee 


To pickle begt-root. 


Set a pot of fpring-water on the fire; whemit boils, | 


put in your beets, and Jet them boil tillthey are tender, 


then peel them with a cloth, and lay them in a ftone a 
jar ; take three quarts of vinegar, two of fpring-water, 
and fo do till you think you have enough to cover your — 


beets. Put your vinegar and water in‘a pan, and falt 


‘to your tafte ; ftir it well together till the falt is all melt-_ 


ed, then pour them on the beets, and cover it with a 
bladder; do not boil the pickle. Ra 


‘ee! To pickle white plumbs. 


‘Taxethe large white plumbs ; and, if they have ftalks, : 
iet them remain on, and do them as you do your peaches. 


~ 
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To pickle neCtarines and apricots. : 


Tury are done:the fame way as the peaches. All 


‘thefe ftrong pickles will wafte with keeping ; therefore 


you muft fill them up with cold’ vinegar. 


To pickle onions. 


Taxe your onions when they are dry enough to lay 
wp in your houfe, fuch as are about as big as a large 
walnut ; or you may do fome as‘ {mail as you. pleale. 


a 
‘Take off only the outward dry coat, then boilthem inons 
water, without fhifting, till they begin to grow tender ; 
then drain them through acullendar, and let them cool ; 
as foon:as they are quite cold, flip off two. outward coats 
er fkins, flip them till they look white from each other, 
rub themgently with a fine foft linen cloth, and lay 
them ona cloth to cool. When this.isdone, put them 
into wide-monthed glaties, with about. fix or eight bay- 
leaves. Toa quart of onions a quarter of an ounce of 
mace, two. large races of ginger fliced; all thefe ingrc- 
dients muft be interf{perfed here and there ia the glaifcs 
among the onions; then boil to each quart of vinegar 
two ounces of bay-falt, fkim it well as the feumi rites, 
and let it ftand till it is cold ; then pourit into the giafs, 
cover it clofe with a wet bladder dipped in vinegar, and 
tie them down. ‘They will eat“well, and lock white. 
As the pickle wattes, fill them with cold vinegar. ; 


To pickle lemons. 
Taxes twelve lemons, fcrape them with a piece of 
broken glafs ; then cut them crofs in two, four parts 


downright, but not quite through, but that they will 


hang together; then put in as much falt as they will 
hold, rab’ them well, and ftrew them over with falt. 


Let them Jy in an earthen difh for three days, and 
turn them every day ; then flit an ounce of ginger very 


thin, and falted for three days, twelve cloves of garlic, 


-parboiled and falted three days, a {mall handful of mu- 


ftard-feeds bruifed and fearched through a Lair fieve, 
and fome red India pepper ; take your lemons out of the 


, falt, fqueeze them very gently, put them into a jar, 


: C ¢é2 Wile 


> 


RE 


RU te oe Pe kL a oh ane 3 ee 
. Pree ‘ Pee a we, 7 
Ye ieee ‘> 7 


364 Bie ‘ART oz COOKERY 


+ 


with the fpice and ingredients, and cover then with the» 
belt white-wine vinegar, Stop them up very clofe,and 
‘in a mouth’s time they will be fit to eat. 


wes 


“To pickle mu Jr cons whites 


‘Taxe fmall buttons, cut and prime them at the Hots: 
tom, wafh them with a bit of flannel through two or 

_ three waters, then fetthem on the fire in a ftew- pan 
~ with {pring water, and a {mall handful of falt ; when-it 
boils, pour your mu vhrooms in. Let it boil: three 6r. 
foir minutes ;-then throw a into a cullendar, lay 
them on a linea cloth quick, and cover them with an 
mi other. a9 ? 


y Ty make pick] 'e for mur COS. 


Tare a gallon of the beft_vinegar, put it into a cold 
fill: to every, gallon of vinegar put half a pound of | 
‘bay falt, a quarter of a pound of mace, a quarter of an 4 
ounce of cloves, a nutmeg cut into quarters, keep the 
: 8, of the fill covered with a wet cloth. Asthe cloth 
dries, put on a wet one; don’t let the fire be too large, | 
left you burn the bottom of the flills Draw it as long 
"as you tatte the acid, and no longer. When you fill 
your. botiles, put in your muthrooms, here and there | * 
put in a few blades of mace and a flice of nutmeg; — 
then fill the bottle with pickle, and melt fome mutton- i 
fat, {train it, and pour over it. It will keep them bet- a 
ter than oil. : 
You muf put yo ur nutmeg. over the fire in a little | Fs 
vinegar, and Shy it a boil. "While it is hot, you nay ; 
flice itvas you pleafe. . When it is cold, it will not cut 5 
for it will crack to pieces... ~ . 
Note, In the nineteenth chapter, at he: end of the 
receipt for making vinegar, you will fee the belt way of 3) 
pickling. muthrooms, only they will not be fo white, 


To pickle codlings, 

Wuen you have greened them as you’ do your pip. 
pins, and they are quite cold, with a {mall {coop ver ra 

carefully take off the eye as whole as you can, sa a 

out apy core, put in a phi of: eat fill it pe 2 
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your glaffes, with the eye uppermoft. Put the fame | 


pickle as you do to the pippins, and tic them down cloie. 


To pickle red currants. 


Tuery are done the fame way as barberrics. 


> ‘ 


To pickle fonneh | 


Ser fpring water on the fire, with a handful of fale ; 


when it boils, tie your fennel in bunches, and put 


them into the water, juft give them a {cald, lay them 


en acloth to dry ; when cold, put it in a glafs, with:a 
little mace and nutmeg, fill it with cold vinegar, lay. a 


bit of green fennel on the top, and over that a bladder 


and leather.. 


To pickle grapes. 


Ger grapes at the full growth, but not ripe scat 
them in {mall bunches fit for garnifhing, put them in a 


flone jar, with vine leaves bet ween every layer of grapes ; 


then take as much fpring-water as you think will co- 


ver them, put im a pound of bay-falt, and as much 
white falt as will.make it bear an egg. Dry your bay- 
falt and pound it, it will melt the fooner, put it into a 
bell-metal, or copper pot, boil it, and fkim it very well’; 
as it boils, take all the black feum off, but not the 


white feum. When it has boiled a quarter of an hour, 


cover them over with an 
the cloths, then take two quarts of vinegar, one quart | 


Jet it Rand to cool and fettle; when it is almoft cold, 


pour the clear liquor on the grapes, lay vine-leaves on 
the top, tie them down clofe with a linen cloth, and 
cover them with a difh, Let them ftand, twenty-four 
hours; then take them out, and lay them on a cloth, 

other, let them: be dried between 


of fpring-water, and one pound of coarie fugar. Let 
it boil a little while, {kim it as it boils very clean, let 
“Ge Rand till it is quite cold, dry your jar with a cloth, 


put frefh vine-leaves at the bottom, and between every 
bunch of grapes, and onthe top; then pour the clear 


off the pickle on the grapes, fill your jar that the pie- 


kle may be above the grapes, tie a thin bit of board in 


ae piece of flannel, lay it on the top of the jar, to keep: 


bar a Re the 
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the grapes under the pickle, tie them down with a blad- | 
der, and then a leather ; take them out! with a wooden : 
fpoon. Be fure to make pickle enough to cover them. 


To. pickle barberries. si) 

Taxs of white-wine vinegar and water, of each an 
equal quantity ; to every quart of this liquor put in half — 
a pound of fix-penny fugar, then pick the worl of. 
_ your barberries, and put into this liqnor, and the bef 
into glaffes; then boil your pickle with the worft of 

- your barberries, and fkim it very clean. Boil it till it 4 
looks. of a fine colour, then let it ftand to be cold be- — 
“fore you ftrain ; then ftrain it through a cloth, wring- 


ing it, to get all the colour you can from the barberries. 


the glaffes in a little of the pickle, boil a little fennel 5. = 
_ when cold, put a httle bit at the top of the pot or glafs,, © 
and cover it clofe with a bladder and leather. “To eve— ~ 
ry half pound of fugar put a quarter of a pound of — 
_ white fale. | wig 
To, pickle red cabbage. 
_ Suice the cabbage thin, put to it vinegar and falt ; \ 
and. an ounce of all-{pice cold ; cover it clofe, and keep 
it. for ufe. It isa pickle of little ufe but for garnifhing: — 
of dithes, fallads, and pickles, though fome people are: 
fond of it. ba eo 


+ - 

To pickle golden pippius ' 
_ Taxe the fineft pippins you can- get, free from {pots 
and bruifes, put theai into a preferving-pan of cold’ — 
‘fpring-water, and fet them on a charcoal fire.’ Keep 
“them. turmag with a wooden fpoon, till they will peel; 
do not let them boil, When they are boiled, peel 
them, and put them-into the water again, with a quat- 
ter of a pint of, the beft vinegar, anda quarter of an’ 
ounce of allum, cover them very clofe with a pewter- 
difh, and fet them on. the charcoal fire again, a flow 
fire not to boil. Let then: Rand, turning them now ~ 
_ and then, ull they look green, then take them out, and 
_ “Tay them on a cloth to cool; when cold make your a | 
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le as for the peaches, only inftead of made: mufard, 
this muft be muftard-feed whole. Cover them. clofe, 
and keep them for ufe. ee ae : 
we pickle flertion buds and limes; you pick them of toe 
ae lime trees in the fummer. : 

Taxe new ftertion-feeds or limes, pickle them when 
large, have ready vinegar, with what {pice you pleafe, 
throw them in, and flop the bottle clofe. 

To pickle opfters, cockles, and muffelss 
Tanz two hundred of oyfters, the newelt and bet — 
you can get, be careful to fave the liquor in fome pany. 
“as you oper them, cut off the black verge, faving the 
reft, put them into their own liquor; then put all the = + 
liquor and oyfters into a kettle; boil them about half 
an hour on a very gentle fire, do them very flowly,. 
fkimming them as the fkum rifes, then take them off 
the fire. take out the oyfters, flrain the Hquor through 
a fine cloth, then put in the oyfters again; then take 
out a pint of the liquom whilft it is hot, put thereto 
‘three quarters of an ounce of mace, and half an ounce 
of cloves. Juft give it one boil, then put it to the oy- 
-fters, and ftir up the fpices well among the oyfters, then 
- put in about a fpoonful of falt, three quarters. of a pint 
of the beft white-wine vinegar, and a quarter of am 
~ ounce of whole pepper ; then let them ftand till they be 
cold, then put the oyfters, as many as’you well can, in- 
toa barrels put in as much liquor as the barrel will 
hold, letting them fettle a while, and they will foon be | 
fit toeat, or you may put them into {tone jars, cover’ 
them clofe with a bladder and leather, and be fure they 
“be quite cold before you cover- them up. Thus do: 
 cockles and moffels ; only this, cockles are fmall, and ° 
to this fpice you muft have at leait two quarts, nor is 
there any thing to pick off them. Muffels you mug 
have two’ quarts, take great care to pick the crab out. r 
under the tongue, and a little fus which grows atthe © 
~ yoot of the tongue. ‘The two latter, cockles and mufe — 
' fels, mutt be wathed in feverak waters, to clean them 
from the grit: put them in a flew-pan by themfelves,. 
~ eover them clofe, and when they are open, pick them. 
j Re. ae 


gut of the fhells and ftrain the liquor. © | 
eye ai ae 


~ 


s ‘ 


5 


To pickle young fuckers, or youn 


“hard ends of the leaves and ftalks, jut feald them in © 


little glafs bottles, with two or three large blades of | 
Mace and a nutmeg fliced thin, fill them either with di- — 


- into large wide-monthed glafles, put a little mace and 7 
_ficed nutmeg between, fill them either with diitilled 7 


bladder and Jeather. 


‘then put it into a clean brafs. fauce-pan, throw in-a 
_ handful of falt, and cover it. with good vinegar, Cover P 
_the pan clofe, and fet it over a very flow fires let it — 


in your pickling: pot, and cover it clofe. When itis ~ 


_ gar jut before you ufe it. 
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4 bhi before the 4 
leaves are bard. a ; 4 


Taxe young fuckers, pare them very nicely, all the | 


falt and water, and when they are cold put them into: — 


Rilled vinegar, or the fugar vinegar of your own ma- _ 
king, with half {pring water. nes, 


‘ = 
To pickle artichoke bottoms. a ee 

Bor artichokes till you can pull the leaves off, them _ 
take off the chokes, and cut them from the ftalk ; take © 
great care you don’t let the knife touch the top, throw’ © 
them into falt and water for an hour, then take them — 
eut and lay them ona cloth to drain, then put them — 


vinegar, or your fugar vinegafand fpring- water ; cover 
them with mutton fat fried, and tie them down with a — 


To pickle famphire. . PUES Bh a 

Taxe the famphire that is green, lay. it iw a clean: — 
pan, throw two or three handfuls of falt over, and ~ 
cover it with {pring-water. Let it ly twenty-four hours, 


ftand till it is juft green and crifp, then take it off in.a 
moment, for if it flands to be foft it is fpoiled ; put it 


cold, tie it down with. a bladder and leather, and keep: — 
it for ufe. Or you may keep it all the year, in-a very 
ftrong brine of falt and water, and throw. it into vine 


~ 
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doing. Peel off the outward peel or fkin, ‘and lay 
them in a ftrong brine of falt and water for one night, 
then dry them in a cloth, piece by piece. In the mean 
‘time, make your pickle of half white-wine and half 
beer vinegar: to each quart of pickle you muft put an 
ounce of white or red pepper, an ounce of ginger fli- 
ced, a little mace, and a few corns of Jamaica pepper. | 
| When the fpice has boiled in the pickle, pour it hot 
upon the fhoots, ftop them clofe immediately, and fet - 
the jar two hours before the fire, turning it often. It 
is as good a way of greening pickles as often boiling 3 
or you may boil the pickle two or three times, and 
pour it on boiling hot, juft as you pleafe. If youtmake 
the pickle of the fugar vinegar, you muit let one halt 
‘be fpring water, You have the receipt for this vinegar 
in the 19th chapter. | 


Rules to be obferved in pickling. 

Aways ufe ftone jars for all forts of pickles that 
“require hot pickle to them. . The firft charge is the 
‘leaft, for thefe not only laf longer, but keep tue pichia 
_ better ; for vinegar and fait will penetrate through all 
earthen veflels; ftone and glafs is the only thing to: 
keep pickles in, Be fure never to put your hands. in: 
to take pickles out, it will foon fpoil it. The bett 
method is, to every pot tie a wooden fpoon full of little 
holes, to take the pickles out with. | 


| Hee HAP. © XV, 

i " 5 OF making Cakes, Ore 

oy ratbeake a rich cake. 

HS i Magy pounds of flour well dried and fifted, 
. feven pounds of currants wafhed and rubbed, 
_ fix pounds of the beft freth butter, two pounds of Jor- 
dan almonds blanched, and beaten with orange: flower 
/) water and {ack till they are fine, then take four pounds 
_ of eggs, put half the whites away, three pounds of 
ae bs . double+— 


by 
aie 7 

va ‘ 
MRE i 


- Tan ART of COOKERY _ 


double-refined fugar beaten and fifted, a quarter of an> 
ounce of mace, the fame of cloves and cinnamon, 
three large nutmegs, all beaten fine, a little ginger, half 
a pint. of fack, balf a pint of right French brandy, 
{weetmeats to your liking, they mult be orange, le- 
mon, and citron. Work your butter to a cream with’ 
your hands, before any of your ingredients.are inj. then, 
put in your fugar and mix it well together; let your 
eggs. be well beat and ftrained through a fieve, work 
in your almonds firft, then pnt in your eggs, beat them: 
all together till they look white and thick, then put in 
your ifack, brandy and fpices, fhake your floar‘in by_ 
degrees, and when your oven is ready, put in your 


~ 


currants and fweetmeats as you put it in your hoop, 
: 


gio 


It will take four hours baking ina quick oven. You 
muft keep it beating with your hand all the while you : 
‘are’ mixing of it, and when your, currants: are well 
wathed and cleaned, let them,be kept before the fire,’ 
. fo that they may go warm into your cake. This quan- 


: dy 
‘ 


_ tity will bake belt in two hoops. 


© 


% 


5 2 To ice a great cake. ee ae 

Fe es: ek KE the whites of twenty-four eggs, and a pound 
- of double refined fugar beat and ffted fine; mix both 
-. together, ina deep earthen pan, and with a whifk, 
whifk it well for two or three hours together til it” 

_. looks white and thick, then with a thin broad board or 
bunch of feathers {pread.it all over the top and fides of - 
the cake: fet it at a proper diftance before a good clear 
fire, and keep turning it continually for fear of its — 
changing colour; but a cool oven is beft, and an hour 
will harden-it. You may perfume the icing with what 
A eee s “* 


perfume you pleafe. ; a eae Oe 4 
| ae . 
y : ey Z 
3 To make a pound cake: 


Take a pound of butter, beat it in an earthen pam 

>with your hand one way, till it is like a fine thick — 
cream, then have ready twelve eggs, but half the whites; 

. beat them well, and beat them. up with the butter, a_ 
pound of flour beat in it, a pound of fugar, and a few 

gee Guraways. _ Beat it all well together for an hour wi 


- - 
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syour hand, or a great wooden fpoon, butter a pan and 
put it in, and then bake it an hour in a quick oven. 

_ For change, you: may put in a pound of currants, 

-tlean wafhed and picked. aries be 


é 


| _ To make a cheap feed-cake. 

_ You muft take half a peck of flour, a pound and a 
half of butter, put it in a fauce-pan with a pint of 
new milk; fet it on the fire; take a pound of fugar, 
half. an ounce of all-fpice beat fine, and mix them 
| with the four.” When the butter is melted, pour the 
milk and butter in the middle of the flour, and work 
| itup like pafte. Pour in with the milk half a pint of 
| good ale yeaft, fet it before the fire to rife, jult before 
) it goes to the oven. Either put in fome currants or 
_carraway-feeds, and bake it in a quick oven. . Make it 
into two cakes.’ They will take an hour and a half 


J Prd ws . ' 


. To make a butter-cake. j 
| You muf take a dith of butter, and beat it like 
cream with your hands, two pounds of fine fugar well 
| beat, three pounds of flour well dried, and mix them 
in with the butter, twenty-four eggs, leave out half 
the whites, and then beat all together for an hour. 
_Juft as you are going to put it into the oven, put in a 
“quarter of an ounce of mace, a nutmeg beat, a little 
| fack or brandy, and feeds or currants, juft as you 


| pleafe. 


ae Yo make ginger-bread cakes. 7 

_ Taxes three pounds of flour, one pound of fugar, 
one pound of butter rubbed in very fine, two ounces of 

inger beat fine, a large nutmeg grated ; then take a 

ound of treacle, a quarter of a pint of cream, make 

them warm together, and make up the bread ftiff; roll 

it out, and make it up into thin cakes, cut them out. 
| with a tea-cup, or {mall glafs, or roll them round like 

| Auts, and bake them on tin plates.in a flack oven, 


ai f 7” : 4 ’ Ta 


a 


_ better without it, but that you may do as you like. 


os 


~ three pounds of double-refined fugar beaten and fifted 3 
-mix them together, and dry them by the fire till you 


4t all up well with your hands lightly, and bake it in a 
hoop or pan, but be fure to butter the pan well. It” 
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To make a fine feed or faffron cake. 

‘You muft take a quarter of a peck of fine flour, a — 
ego and a half of butter, three ounces of carraway- — 
eeds, fix eggs beat well, a quarter of an ounce of cloves — 
and mace beat together very fine, a pennyworth of cin- 


namon beat, a pound of fugar, a pennyworth of rofe- — 
water, a pennyworth of faffron, a pint and a half of ~ 


--yeait, and a quart of milk ; mix it all together lightly ! 


with your hands thus: firft boil your milk and butter; — 
then {kim off the butter, and mix it with your flour and © 
alittle of the milk ; ftir the yeaft into the reft, and flrain: 
it, mix it with the flour, put in your feed and fpices ~ 
rofe-water, tin@ure of faffron, fugar, and‘eggs; beat — 


will take an hour anda half ina quick oven. You may © 
leave out the feed if you chufe it, and I think it rather” 


To make a rich feed-cake, called the nun’s cake. | 
- You muft take four pounds ‘of the fineft flour, and’ 


, 


\ 


prepare your other materials. Take four pounds of but~_ 
ter, beat it with your hand till it is foft like cream, then 

beat thirty-five eggs, leave out fixteen whites, ftrain off 
your eggs from the treads, and beat them.and the but- 
ter together, till all appears like butter. Put in four.or 
five {poonfuls of rofe or orange-flower water, and beat 
again; then take your flour and fugar, with fix.ounces © 
of carraway-feed, and ftrew them in by degrees, beat- 
ing it up al! the time for two hours together. You may 
put in as much tinéture of cinnamon or ambergreafe a ; 
you pleafe,; butter your hoop, and let it ftand three 
hours in a moderate oven.. You muft obferve always) ” 
in beating of butter, to do it with a cool hand, ant 
beat it always one way in a deep earthen difh, 
Oe! Tg Te ameaRe pepper cakes.” 6 eH 
‘axe half a gill of fack, half a quarter of an. 

i whole white pepper, put it in, and boil it tog 
‘4 . 


a 


& 


in as much double.refined fugar as will make it like a 


pafte, then drop it in what {hape you pleafe on plates,’ - 


and let it dry itfelf, 


~ 


Zo make Portugal cakes. | 
_ Mix into a pound of fine four a pound of loaf-fugar 


beat and fifted, thén rub into it a pound of pure fweee’ 


om .* 


butter till it ts thick like grated white bread, then put 
to it two fpoonfuls of rofe-water, two of fack, ten Cops, 
whip them very well with a whifk, then mix into it eight 
ounces of currants, mixed all well together; butter the 


tin pans, fill them but half full, and bake them ; if 


made without currants, they will keep half a year ; add 


_ a pound of almonds blanched and beat with rofe- water, 


us above, and leave out the flour, Thefe are another 
fort, and better. i | 


To make a pretty cake. 


_ 'Taxe five pounds of flour well dried, one pound of 
fugar, half an ounce of mace, as much nutmeg, beat 
your fpice very fine, mix the fagar and {pice in the 
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Quarter of an hour, then take'the pepper out, and put 


flour, take twenty-two eggs, leave out fix whites, beat 


them, put a pint of ale-yeaft and the eggs in the flour, 
take two pounds and a half of frefh butter,-a pint and 
‘a half of creams fet the cream and butter over the fre 


till the butter is melted, let it ftand till it is blood»’ 


warm, before you put it into the flour, fet it an hour by 


the fire to rife, then put in feven pounds ‘of currants, — 


which muft be plumped in half a pint of brandy, and 
three quartets of a pound of candied peels. It muftbe _ 


‘an hour and a quarter in the oven. You mut put two 
pounds of chopped.raifins in the flour, anda quarter of 


‘pint of fack, When you put the-currants in, bake it. 


ina hoops 7" 
_ La make ginger-bread. ~ G 
 Taxe three quarts of fine flour, two ounces of beaten 
Pinger, a quarter of an ounce of nutmeg, eloves, and 
mace, beat fine, but moft of the laft; mix all together; 
ree quarters of a pound of fine fugar, two pounds of 
reacle, fet it over the fire, but don’t let it boil; three 
\ ae uffs mates 1 s+ ~ quarters 
ee . A 
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quarters of a pound of butter melted in the treacle, and 
fome candied lemon and orange-peel cut fine; mix all 
~ thefe together well. An hour-will bake it ina quick 
oven. Ok: ne a 

To make litile fine cakes. | 
_ One pound of butter beaten to cream, a pound and 
a quarter of flour, a pound of fine fugar beat fine,*a 
pound of currants clean wafhed and picked, fix eggs, 
two whites left out, beat them fine, mix the flour, fugar, — 
and eggs, by degrees into the batter, beat it all well. 7 
with both hands, either make it into little cakes, or ” 
bake it in one. 


Another fort of little cakes. 


A vounp of flour, and half a pound of fugar, beat | 
half a pound of butter with your band, and mix them — 
well together. » Bake it in little cakes. iis 


‘ To make drop bifcuits. : | } 
‘Taxe eight eggs, and one pound of double-refined — 
{ugar beaten fine, twelve ounces of fine flour well dried, 
beat your eggs very well, then put in your fugar and { 
beat it, and then-your four by degrees, beat it all very ~ 
well together without.ceafing 5 your oven muft be as hot » 
as for halfpenny bread, then flourfome fheets of tin, and © 
drop your bifcuits-of what:bignefs you,pleafe, put them — 
in the oven as faft as you can, and, when you fee them — 
rife, watch them, if they begin to .colour, take them ~ 
out, and put in more, and, if the firft is not enough, 
put them in again, If they are right done, they will” 
have a white ice on them. You may, if-you.chufe, put 
in a few carraways ; when they are all baked, put them — 
in the oven again to dry, then keep them ina wery.dry — 
place. 1 | * 


ar " i Towmake common difcutts. 
‘Beat up fix eges, with a fpoonful of role-water an y 
a fpoonful of fack, then add a pound of fine powdered 
fugar, and a pound of flour; mix them into the 
by degrees, and an ounce of coriander-feeds, mix ¢ 
well torether, fhape them on white thin paper) o1 
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moulds, in any form you pleafe. Beat the white of an 
egg, with a feather rub them over, and duft fine fugar 
over them. Set them in an oven, moderately heated, 


till they rife and come to a good colour, take them 


eut ; and when you have done with the oven, if you have 
no ftove to dry them in, put them in the oven agains 
and let them ftand all night to dry.. : 


Fo make French bifcuits. '~ 


Havine a pair of clean {cales ready, in one ftale put’ 


three new-laid eggs, in the other fcale put as much dried: 
. flour, an equal weight with the eggs, take out the flour; 
and as much fine powdered fugar ; firft beat the whites 
of the eggs up well with a whifk till they are of a fing 
froth, then whip in half an ounce of candied lemon-peek 
eut very thin and fine, and beat well; then by degrees 
whip in-the flour and fugar, then flip in the yolks, and 
with a fpoon temper it well together, then fhape your 
bifcuits on fue white paper with your fpoon, and throw 


_ powdered fugar over them. Bake them in a moderata: . 


even, not too hot, giving them a fine colour on the top. 
- When they are baked, with a fine knife cut them of 
_ from the paper, and Jay them in boxes. for ufe. 


One ie To make. mackercons. i of 
Take a pound of almonds, let them be fealdedj. 


DBlanched, and thrown into coid water, then dry them. 
in a cloth, and pound them in a mortar, moiften them. 


_ with orange-flower water, or the white of an egg, left 


they turn to oil;. afterwards take an equal quantity of 


fine powder fugar, with three or four whites of C2OS, 
and a little mufk, beat all well together, and fhape therm. 


_0n a wafer paper with afpoon round. Bake themina. 


_ gentle oven on tin plates, 


, To make Shrew/fbury cakes, 
Taxt two pounds of flour, a pound of fugar finely” 


fearched, mix them together, (take out a quarter of a. __ 


ound to roll them in), take four eggs beat, four fpoon- 


. ae . D d.z. ; " paltey. 


uls of cream, and two fpoonfuls. of rofe-water, beat 
“them well together, and mix them with the flour into a. 


ee 
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pafte, roll them into thin cakes, and bake them ina 
quick oven. ee ote Ph ESA 
To make madling cakes. andy 
To a quarter of a peck of flour, well dried at the fire, 
add two pounds of mutton-fuet tried and ftrained clear 
off; when it is a little cool, mix it well with the flour, 
fome falt, and a very little all-fpice beat fine ; take half 
a pint of good yeaft, and put in half a pint of water, 
ir it well together, ftrain it, and mix up your flour 
into a pafte of a moderate ftiffnefs. You mult add as 
mach cold water as will make the pafte of a rightors _ 
der: make it inte cakes about the thicknefs and bignefs — 
of an oat-cake: have ready fome currantsclean wafhed 
and picked, ftrew fome juit in the middle of your cakes 
between your dough, fo that none can be feen till the 
cake is broke. You may leave the currants out, if you | 
won’t chufe them. | 47s 
ie To make light wigs. | “ey 
“Taxe a pound and a half of flour, and half a pint 4 
of milk made warm, mix thefe together, cover it up, 
and let it lie by the fire half an hour; then take half a 
"pound of fugar, and half a pound of butter, then work 4 
thefe into a pafte, and make it into wigs, with-as little 
_ flour as poffible. Let the oven be pretty quick, and ‘ 
they will rife very much.’ Mind to mix a quarter ofa @ 
pint of good ale-yeaft in milk. ~ a 


ea eat To make very good wigs. - 
~ "Tare a quarter of a peck of the fine flour, rub — 
into it three quarters of a pound of frefh butter till it is @ 
like grated bread, fomething more than half a pound © 
of fugar, half a nutmeg, half a race of ginger gratedy 
three eggs, yolks and whites beat very well, and put 
to them half a pint of thick ale-yealt, three or four 
{poonfuls of fack, make a bole in the flour, and pour 
-in your yeait and eggs, as much milk, juft warm, as 
will make it into alight patte. ~ Let it ftand: before th 

Gre to rife half an hour, then make it into a dozen ane 
a half of wigs, wath them over with egg jot as they — 
he ‘ se i bol oe. 
‘ af “+ a . * aay 4 
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- go into the oven,. A quick oven and half an hour will? 
bake them. - 


To sani buns. 


Tae two pounds of fine flour, a pint of good ale-~ 
yealt, put a little fack im the yeaft, and three eggs: 
beaten, knead all thefe together with’a little warm milk,» 
alittle nutmeg, anda little falt, and lay it before the« 
fire till it rifes very light, then knead ina pound of: 
frefh butter, a pound of rough carraway comfits, and: 
bake them in a quick.oven, inyehat! fhape you pleafe, . 
on floured paper.- 

To make little plumb cakese | 

Taxt two pounds-of flour dried in the-oven, or at’ 
a great fire, and half a pound of fugar finely powdered, : 
four yolks of eggs, two whites, half a pound of butter 
wafhed-with rofe-water, fx {poonfuls of cream warmed, 
a pound and a half:of.currants-unwafhed, but Litked 

_ and rubbed very clean in a cloth ; mix it all well toge- 
ther, then make them up into Kikesh bake them in ans 
oven almoft as hot as-for a manchet, and let them ftand+ 

half an-hourstill they are coloured on both fides, then” 
take down the oven lid, and Jet them ftand to foaks. 
You muft rub the: butter into the flour very well, then: 
the egg and cream, and then the currants... 


Z 


CHAMP KVE eee ’ 


@f' Cheefe-cakes, Creams, Jellies; Whipt-fyllabubs, , 


To mi 2 fine: chenfe-cakesss 


=~ 


% 
“AKE a’pint of | cream, warm it, and put to it five: 
quarts of milk-warm fromthe cow, then ppt run- 
net to it, and juft ; give: ita ftir about 3 andy :when it is» 
come, put the curd in a linen bag or ‘cloth, let it drain. 
peel away from the: whcy, but do-not (queeze it much ; ; 
be Dd 3. ; thea: ‘ 


pie ‘te 
i) SPE i it 


yer 


almonds blanched and beat exceeding fine, and_half a 


_pound of mackeroons beat very fine. If you have no 


_ sackeroons, mackeroon cheefe-cakes, 
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' then put it in a mortar, and break the curd as fine as 


butter, then put to your curd half a pound of fweet 


mackeroons, get Naples bifcuits, then add to it the 


~ yolks of nine eggs beaten, a whole nutmeg grated, two 


perfumed plumbs diffolved in rofe or orange-flower wa- 
ter, haifa pound of fine fugar; mix all well together, 
then melt a pound and a quarter of butter, and ftir it 
well in it, and half a pound of currants plumped, to let 


fland to cool till you ufe it, then make your puff-pafte 
thus: take a pound of fine flour, wet it with cold wa-. 
_ ter, roll it outs put into it by degrees a pound of frefh — 


butter, and fhake a little four on each coat 28 you roll 
it. "Make it jult as-you ufe it. | de 

You may leave out the currants for change, nor need. 
you put in the perfumed plumbs, if you-diflike them ; 


_and for variety, when you make them of mackeroons, 
put in as much tin@ure of faffron as will give them a 


high colour, but no currants, This we call faffron 
cheefe-cakes; the other without currants, almond. 
cheefe-cakes ; with currants, fine cheefe-cakes; with 


To make lemon cheefe-cakes. 


Taxt the peel of two large lemons, boil it very ten- : 
der, then-pound it well in a mortar, with a quarter of © 
2 pound or more of loaf fugar, the yolks of fix eggs, — 


and half a pound of frefh butter; pound and mix all 


‘well together, lay a puff-pafte in your patty-pans, fill 


- ee 


os 
7 
1 
; 


eae vn a or " er “ 
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them half full, and bake them. Orange cheefe-cakes 
are done the fame way, only you boil the peel in two : 


or three waters to take out the bitternefs, 
A fecond Sort of lemon cheefe-cakes. 


= 


na 


_ Taxes two large lemons, grate off the peel of both, 3 
and f{queeze out the juice of one, and add to it half a- 
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is cold, fill your patty-pans little more than half full, 
Put a pafle very thin at the bottom of your patty-pans. 
Half an hour, with a quick oven, will bake them. 
Lo make almond cheefe-cakes. i 
_ Take half a pound of Jordan almonds, and Jay thena 
in cold water all night, the next morning blanch them 
into cold water, then take them out, and dry them in 2 
clean cloth, beat them very fine in: alittle orange 
flower water, then take fix eggs, leave out four whites, 
beat them and {train them, then half a pound of white 
fugar, with a little beaten mace; beat them well toge~ 
ther in a marble mortar, take ten ounces of good frefh . 
butter, melt it, a little grated lemon-peel, and put them’ 
in the mortar with the other ingredients; mix all well 
together, and fill your patty-pans. 


— 


Lo make fairy butter. 


Take the yolks of two hard eggs, and beat them in 

a marble mortar, with a large fpoonful of orange-flower 

_ water, and two tea-{poonfuls of fine fugar beat to pow- 

der, beat this all together till it is a fine pafte, then 

mix it up with about as much frefh butter ‘out of the 

churn, and force it through a fine ftrainer full of little 

holes into a plate. This is a pretty thing to fet off a 
table at fupper. : : | 


To make alnond cufiards. 


Take a pint of cream, blanch and beat a quarter of 
‘a pound of almonds finc, with two fpoonfuls of rofee 
water. Sweeten it to your palate; beat up the yolks 
_ of four eggs, ftir all together one way over the fire till 
it is thick, then pour it out into cups. Or you may 
_ bake it in little china cups. 
ae To make baked cufiards. 
Onz peint of cream boiled with mace and cinnamon; 
_ when cold take four eggs, two whites left out, a little 
tofe and orange-flower water and fack, nutmeg and fue 
‘gar to your palate; mix them well together, and bake | 
them in china cups,” lees Bee 
sot - § 
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To make plain cuftards.- . 

> ig . t ; on ee n a } Ne 2 
~~ Taxe a quart of new milk, fwecten it to your taftes. 
grate id a little nutmeg, beat up eight eggs, leave out 
-Balf the whites, beat them up. well, ftir them into the- — 
milk, and bake it in china bafons, or \put them in a+ 


déep china dith; have a kettle of water boiling, fét the- j 
cup in, let the: water:come above half way, but do not 
Jet it boil ‘too faft’for fear-of its getting into the cups t 
You may add alittle rofe-water. , ; 
« To make: orange butters ; 
Taxr the yolks of ten eggs beat very well, half as 4 


pint of Rhenifh,. fix ounces: of fagary and the juice of* — 
three fweet oranges; fet them over a gentle fire, fir-- 9 
ring them one way till it is thicks When: yow take it. © 
off, ftir ina piece of butter as big as a large walnut. - j 


ty 


Baa RS To: make freeple credit. a 
"Tae five’ ounces of hartfhorn, and.two. ounces *of~ 
ivory, and put them.in a ftone. bottle, fill it up with — 
fair water to the neck, put-in-a {mall quantity of gum. — 

arabic, and gum dragon; then tie up-the bottle very, — 

clofe, and fet-it iatosa pot of water with hay.at the ~ 
bottom. Let-it fand.fix-hours, then take it.out, and. © 
© ket dt Rand.an-hour before you open -it, left it fly im — 
your face; then ftrain it, and it will be a ftrong jelly: 7 
then take a pound of blanched almonds, beat them very. — 
fine, mix it witha pint of thick cream, and let it ftand} ~ 
alittle; then flrain it out, and mix-it with a.pound of * — 
jelly, fet it over the five till it is {calding hot, fweeten. — 

it to your tafte.with.double refined fugar, then take it 7 

eff, put in a little amber, and pour. it into {mall high. 

gallipots, like afugar-loaf at top ; when.it is cold, turn. 

them out, and lay cold whipt cream. about .them~1m ~ 
heaps.. Be‘fure it does not boil when the cream Aid | 
a 


rs 


e 


is Lemon-dreame De ee 

Take five large lémons, pare them as thin ‘ahi ‘pottt . 
ble, fteep them all night in twenty fpoonfuls of {pring 
water, with the juice ‘of the ar then ftrain it 
through’a jelly-bag_ into a-flvet fau pan; if ou ha re 
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one, the whites of fix eggs beat well, ten ounces of 
- double refined fugar, fet it over a very flow charcoal 
fire, ftir all the time one way, flim it, and when it is 
as hot as you can bear your fingers in it, pour it into 


giaffes. 
A fecond lewion créeavt. — : 


Taxe the juice of four large lemons, half a pint of 
water, a pound of double refined fugar beaten fine, the 
whites of feven eggs, and the yolk of one beaten. very 
well; mix all together, ftrain ir, and fet it on a gentle 
fire, ftirring it all the while, and fkim it clean, put in- 
to it the peel of one lemon, when it is very hot, but 
don’t boil it, take out the lermon-peel, and pour it into 

china difhes. You muft obferve to keep it itirring one 
way all the time it is over the fire. ~3% 


. Felly of cream. 
_ 'Taxe four ounces of hartfhorn, put if on in three 
_ pints of water, let it boil till it is a ftiff jelly, which 
_ you will know by taking a little in a fpoon to cool ; 
then firain it off, and add to it half a pint of cream, 
- two {poonfuls of rofe-water, two fpoonfuls of fack, and _ 
fweeten it to your tafe; then give it a gentle boil, but 
_ keep ftirring it all the time, or it will curdle ;then take 
‘it off and ftir it till itis cold, then put it into broad- 
‘bottomed cups, let them ftand all night, and turn them 
out into a dith; take half a pint of cream, two {poon- 
fuls of rofe- water, and as much fack, {weeten it to your 
palate, and pour over them. - ae 


To make oraige create . aes 


-. Taxea pint of juice of Seville oranges, and put to 
it the yclks of fix eggs, the whites of but four, beat 
the egos very well, and ftrain them and the juice toge- 


* ther; add to it a pound'of double refined {ogar, beat= i. 


Ww 


-en and fifted, fet all’thefe together on a foft fire, and — 


_ pot the peehof half an orange to it, keep it flirring all 


a 


the while one way. “When it is almoft ready to boil, 


cel 


‘take out the orange-pecl, and pour out the cream into 


- glaifes,. or china difhes. | ; 
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_ + and boil it; then beat the whites of twenty egos, withe 


a, Resa 


- yolk of one, beaten with a fpoonful of fine flour, and 
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To make gacfeberry cream. Sy ae 
Taxe two quarts of goofeberries, put to them as 
‘Much water as will cover them, feald them,. and then. 
run them through a fieve with a fpoon; to a quart of 
the pulp you muft have fix eggs well beaten ; and when. 
the pulp is hot, put in an ounce of freth butter, fweet- 
$n. it to your tafte, put ia your eggs, and ftir them. » 
over a gentle fire till they grow thick, then fet it by ;. 
and when it is almoft cold, put into it two {poontfuls of 
juice of {pinage, anda {peonful of orange-flower water 
or fack ; ftir it well together, and put it into your ba-. ~ 
fon. When it is cold, ferve it to the table. 


% 


| Zo make barley-cream. i. . 

Taxe a {mall quantity of pearl barley, boil it ia 
milk and water till it is tender, then ftrain the liquor 
from it, put your barley into a quart of cream, and Jet 
it boil.a little, then take the whites of five eges and the 


two {poonfuls of orange-flower water; then take the 4 
.eream off the fire, and mix in the egos by degrees, and.” 
fet it over the fire again to thicken, _ Sweeten to your. — 


_ tafe, pour it into bafons, and. when. it ig cold ferve it © 
: up. : : ey ; 


aig make blanched cream: 


Txt a quart of the thickeft {weet cream you can: 
get, feafon it with fine fugar and orange-floweér water, ._ 


. into difles for ufe. : jg 
~ ae 


eck ae To make wedi e . fer 
ty ma; a eS. i ee we 
Take a quart of cream, boil it with a nutmeg g An= 


ted, a blade or two of mace, a bit of lemon-peel, an 1iy, 
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{weeten to your tafte, then blanch a quarter of a pound 
of almonds, beat them.very fine with a {poonful of rofe 
-or orange-flower water, take the whites of nine eggs 
well beat, and ftrain them to your almonds, beat them to- 
gether, rub them very well through a coarfe hair fieve ; 
mix all together with your cream, fet it on the fire, ftir 
all one way all the time till it boils, pour it into your 
cups or difhes, and when it is cold ferve it up. 


Tomake a fine cream. 


Taxea pint of cream, fweeten it to your palate, 
grate a little nutmeg, put in a fpoonful of orange-flower 
water and rofe-water, and two fpoonfuls of fack, beat 
up four eggs, but two whites; ftir it all together one 
way over the fire till it is thick, have cups ready, and 
pour it in. 


To make ratafia cream. 


/ Taxe fix large laurel leaves, boil them in a quart of 
thick cream: when it is boiled throw away the leaves, 
beat the yolks of five eggs with a little cold cream, and 
fugar to your tafte, then thicken the cream with your 

“eggs, fet it over the fire again, but don’t let it boil, 
keep it ftirring all the while one way, and pour it into 
hina difhes ; when it is cold it is fit for ufe. 


Zo make whipt cream. 


Taxe a quart of thick cream, and the whites of 


eight eggs beat well, with half a pint of fack; mix it’ 


together, and fweeten it to your tafte with double re- 
fined fugar. You may perfume it, if you pleafe, with 
a little mufk or ambergreafe tied in a rag, and fteeped’ 

a little in the cream, whip it up with a little whitk, and 
- fome lemon-peel tied in the middle of the whifk ; take 
_ the froth with a fpoon, and lay it in your glaffes or ba- 
fons. ‘This does well over a fine tart. 


A To make whipt fyllabubs. 


fi Take a quart of thick cream, and half a pint of 
-fack, the juice of two Seville oranges or lemons, grate 


i 


an the peel of two lemons, half a pound of double re- 


fined 


ery 
+o 
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ae ae eee ad 


- fat, clear it with the whites of eggs, run it through a _ 
~ flannel bag, and-mix it-with the clear, which you faved ~ 


te bifcuits broke in pieces, mackeroe broke in halvesy q 


b. 


© fack, then make a good boiled cuftard mot too thick, — 


fined fugar, pour it into.a broad earthen pan; and whifle 
it well; but firft fweeten fome red wine or fack, and — 
fill your glaffes as full as you chufe, then as the froth: — 
rifes take it‘off with ‘a fpoon, and lay it carefully into” 
your glaffes till they are as fullasthey will hold. Don’t — 
make thefelong before you ufethem. Many ufe cyder 
fweetened, or any wine you pleafe, orlemon, or orangé= 
whey made thus {queeze the juice ofa lemon or orange 
into a quarter of a pint of milk, when the curd is hard, — 
pour the whey clear off, and {weeten it to your palate. 
You may colour. fome with, the juice of {pinage, fome 
with faffron, and fome with cochineal, juft as.you fancy. 


~ 


To make everlafting fyllabubs.- 


Taxt five half pints of thick cream, half a pint of. 4 
Rhenifh, half a pint of fack, and the juice of two large 
Seville oranges; grate-in juft the yellow rhind of three — 
lemons, and a pound of double refined fugar well beat — 
and fifted ; mix all together with a fpoonful of orange- 3 
flower water; beat it well together with a whifk half 
an hour, then with a fpoon fill your glaffes. Thefe will 
keep above a week, but it is better made the day be- 
fore. The beft way to whip fyllabub is, have a fine | 
large chocolate will, which you muft keep on purpofe, — 
and a large deep bowl to mill them in. It is both — 


quicker done, and the froth ftronger. For the thin that — 


is left at the bottom, have ready fome calf’s foot jelly 


boiled and clarified, there muft be nothing but the calf’s fF 
foot boiled to a hard jelly: when cold, take off the. 


of the fyllabubs. Sweeten it to your palate, and give _ 

it a boil ; then pour it into bafons, or what you pleafee_ 

When cold, turn it,out, and it isa fine flummery. 
ri % - + 

To make a trifle. a a, 

Cover the bottom of your difh ot bowl with Naplet 

and. ratafia cakes. Jo wet them all through wit ai | 
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and when cold pour it over it, then put a fyllabub-over 
that. You may garnith it with ratafia cakes, currant 
jelly, and flowers. ‘ 


To make hart/born selly. 


* Boit half a pound of Kartthorn in three quarts of was 
ter over a Po fire, till it becontes a jelly. If you | 


take out_a little to cool, and it hangs on the fpoon, it 
isenough. Strain it while it is hot, put it intoa well: 
tinned fauce-pan, put to it a pint of Rhenith wine, and 
@ quarter of a pound of loaf-fugar; beat thé whites of 
four eggs or more to a froth, ftir it all together that thé 
whites mix well with the jelly, and pour it in, as if you 
were cooling it. Let it boil for two or three minutes, 
then put in the juice of three or four lemons; let it 
boil a minute or two longer. When it is finely curd- 


ded, and of a pure white colour, have ready a (wan-fkin 


jelly-bag over a china bafon, pour in your jelly, and. 
pour back again till it is asclear as rock water; then 
det a very clean china bafon under, have your glaffes as 
clean as poflible, and with aclean {poon fill your glafies. 
Have ready fomé thin rhind of the lemons, and whes. 
you have filled half your glaffes, throw your peel into thé 


bafon; and when the jelly is all rua out of the bag, 


with a clean {poon fill the tei of the glaffes, and they 
will look of a fine amber colour. Now, in putting in 
the ingredients thei is no certain rules. You mutt put 
in lemon and {ugar to your palate. Molt people love 


‘them fweet ; and indeed they are good for nothing un- © 


lefsthey are. | 
. To make ribband jelly. 


* Take ott the great bones of four calves feet, put thé 
feet into a pot with ten quarts of water, three ounces of 


hartfhorn, three ounces of ifinglafs, a nutmeg quarter- 
ed, and four blades of mace; then boil this til it comes 
to two quarts, ftrain it through a flannel bag, let it 
fland twenty-four hours, then fcrape off all the fat from 
the top very clean, then flice it, put to it the whites of 
fix eggs beaten to a froth, boil it a little, and {train it 
again through a flannel bag, then run the jelly into little 
high glaffes, run every colour as thick ds your finger,- 
“a ec ne 
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one colour mutt be thorough cold before you put ane- | 
ther on, and that you put on mutt not be but blood- | 
warm, for fear it mix together. You muft colour red 
with cochineal, green with fpinage, yellow with faf- 
fron, blue with fyrup of violets, white with thick cream, 
and fometimes the jelly by itfelf. You may add orange-*__ 
flower water; or wine and fegar, and lemon, if you. 


‘pleale ; but this is all fancy. 


| -. . Tomake calves feet jelly. 

Bort two calves feet ina gallon of water till it comes 
toa quarts then ftrain it, let it ftand till cold, fkim off 
all the fat clean, and take the jelly up clean. If there — 
is any fettling in the bottom, leave it; put the: jelly 
Snto a fauce-pan, with a pint of mountain wine, half a — 
pound of loaf-fugar, the juice of four large lemons, 
Beat up fix or eight whites of eggs with a whifk, then — 
put them into the fauce-pan, and ftir ai together’ well’ 
rill it boils: Let it boil a few minutes. Have ready | 
. @ large flannel bag, pour it in, it will run through: 
quick, pour it in again till it runs clear, then have rea- 

a‘large china bafon, with the lemon-peels cut as — 
thin-as poffible, let the jelly run into that bafon; and 
the peels both give it a fine-amber colour, and alfo a 
avour ; with a clean Silver fpoon fill your gaffes: 


To make currant jelly, Latent am 

©rx1p the currants from the ftalks, put them in’¢_ 
fone jar, ftop it clofe, fet it in a kettle of boiling wa-_ 
ter half way the jar, let it boil half an hour, take it 
out and ftrain the juice through a coarfe hair fieve; to 
2 pint of juice put a pound of fugar, fet itover-a fine” 
quick clear fire in your preferving-pan or bell metal 
_ fkillet; keep firring it all the time till the fugar is” 
melted, then fim the fkum off as fait as it rifes. When. 
your jelly.is very clear and fine, pour it into gallipotss 
when cold, cut white paper juft the bignefs of the top 
of the pot and lay on the jelly, dip thofe papers im 
‘brandy, then cover the top clofe with white paper and 
prick it full of holes; fet it ina dry place, put fome 
into glafles, and paper them. he ate ae 


ee 
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To make ralpberry Lian 


TAKE a pint of this currant jelly and a quart of rafp- 
berries, bruife them well together, fet them over a flow 
fire, keep them ftirring all the time till it boils. Let: 
it boil five or fix minutes, pour it into your gallipots; 
paper as you do the currant jelly, and keep it for ufe, 
They will keep for two or three years, and have the 

- full flavour of the rafpberry. 


To make hart/born fummery. 


Bort half a pound of the fhavings of hartfhorn in 
three pints of water till it’ comes to a pint, then ath 
Rait through a fieve into a bafon, and’ fetit by to cool; 
then fet it over the fire, let it juft melt; and put to tt 
half a pitt of thick cream, icalded and’ grown cold 
again, a quarter of a pint of white Wine, and two 
fpoonfuls of orange. flower. water ; fweeterd it with fii- 
Bat and beat it for an hour anda half, or it will not 
‘mix well; nor Jook well; dip your cups m water before 
you putin the flummery, or elfe it will not turn out 
well.. It is beft when it flands a’ day or two before you 
turn it out. When you ferve it up, turn it out of the 
cups, and'ftick blanched almonds cut in long narrow 
bus on the top- You: may eat them either with wine 
er, cream; 


A fecond waz to-make hart{hirn flummery. 

Taxe three ounces of hartthorn, and put to it two 
quarters of: fpring water, lét it frmmer over the fire fix 
or feven hours, till half the water is confumed, or elfe 
put it into.a jug, and fet it in the oven with honfehold 
bread, then ftrain it through a fieve and beat half a 
pound, of almonds very fine, with fome orange-Hower 
‘water in the beating 5 ; when they are beat, mix a little 
of your jelly with ic and fome fine fugar 5 ftrain it out 
and mix it with your other jelly, ftir it together till i 
is little more than blood-warm, then pour it into half- 
pint bafons or difhes for the purpofe, and fill them bue 
half full. When you ufe them, turn them out of thé 
difh as you do flummery. If it does not come out 
clean, fet your bafon a minute or two in warner water. 
i Bees Bese You 
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You may flick almonds init or not, juft as you pleafe. 
Eat it with wine and fugar. Or make your jelly this 
way: put fix ounces of hartfhora ina glazed jug witha 
loug neck, and put to it three pints of foft water, co- 
ver the top of the jug clofe, and put a weight on it to 
keep it fteady; fet it in a pot or kettle of water twen« 
ty-four hours, Jet it not boil, but be {calding hot, then. 
“ftrain it out and make your jelly. Seite PS 
Fo make eat-meal fummery, ‘ 
Ger fome oat meal, put it into a broad deep_pan, 
then cover it with water, ftir it together, and let it 
ftand twelve hours, then pour off that water clear, and 
put on a good deal of frefh water, fhift it again ia 
twelve hours, and fo on in twelve more; then pour of — 
the water clear, and {train the oat-meal through a coarfe . 
hatr fieve, and pour it into a fauce-pan, keeping: it ftire 
ring all the time with a ftick till it boils and is very — 
thick ; then pour it into difhes ; when cold turn it in:o 
plates, and eat it with what you pleafe, either wine and 
fugar, or beer and fugar, or milk. It eats very pretty — 
with eyder and fugar. . ! 
You mult obferve to put a great deal of water to the _ 
@at meal, and when you pour off the laft water, pour on — 
jut enough frefh as to Rrain the oat-meal well. Some © 
fet it and forty-eight hours, fome three days, fhifting — 
the water every twelve hours; but that is as you love it + 
for fweetnefs or tartnefs. Gruts once cut does better 


4s 
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_than oat-meal. Mind to ftir it together when you put 
in frefh water. i ge 3 7 
To make a fine fyllabub from the cow. a 
Maxes-your fyllabub of either-cyder or wine, fweet-— 
en it pretty {weet and grate nutmeg in, then milk thes 
milk into the liquor; when this is done, pour over the — 
top half,a pint or a pint of cream, according to the — 
quantity of fyllabub you make. ‘= 
You may make this fyllabub at home, only have new 
milk ; make it as hot.as milk from the cow, and ove 
a tea-pot, or any fuch thing, pour it in, holding your — 
hand very high, | lh a 
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To make a hedge-hog. 


“TAKE two pounds of blanched almonds, beat’ therm 
well ina mortar, with a little canary and orange-flower 
‘water, to keep them from oiling. Make ‘them into 
ftiff pafte, then beat in’ the yolks of twelve eggs, leave 
‘out five of the whites, put to ita pint of cream, fweer- 
ened with fugar, put in- half a pint of {weet butter 
“melted, fet it on a furnace or flow fire, and keep it com 
ftantly ftirring, till’it is tiff enough to:be made in tiie 
form of a hedge-hog;-then ftick it full of blanched al-- 
-monds, flit and ftuek up, like the brifles.of-a hedge-- 
hog, then put it into a dif, take a pint of cream amd 
_the yolks of four.eggs beat up, fweetened with fugar 
_ to your palate. Stir them together over a-flow fire till 
it is quite hot,.then pour. it round the hedge-hog. in-a. 
difhy and Jet it ftand till it is-coldy and ferve it up. Or- 
a rich. calf’s.. foot -jelly.made clear and good, and pour 
--it.into the difh round the hedge-hog; and when it is- 
cold, it looks..pretty, and makes a pretty dith ; .or: its 
Jooks.pretty.in the-middle of a table-for fupper. 
as —. Lormake French fummerye 
You muft take a quart of cream, and half an ounces 
of ifinglafs, beat. it fine, and ftir it into the cream: Let: 
“it boil foftly over a flow fire a quarter of ‘an hour; keep. 
“it ftirring ‘all the time; then take it off the fire;-fweet- 
“en it to your’palate, and put ina fpoonful of rofe.wa- 
ter and ‘a {poonful of orange-flower ‘water? ‘ftrain it and! 
“pour it into’ a-glafs or bafon, or juft what you pleafe, 
“and wher it is cold turn it‘out. It makes~a fine fide- 
edith. You may eat ‘it with cream, wine, or what yous 
pleafe. Lay round it-baked pears. It both looks very, 
> pretty, and'eats fine. 


a A buttered torts 

_ Taxz*eight or ten large codlings, and {eald ‘them, . 
when cold {kin them, take the pulp and beat it as fine: ~ 
as-you can with a filver fpoon, then mixin’ the yolks: 
of fix eggs and the whites-of-four: beat al well toge- 
ther; a Seville-orange; {queeze“in the juice, and fred 
the rhind as fine as poffible, with fome grated nutmeg: 
wad fugar to your tafte;-melt fome fine frefh--butter,.. 
th Ee 3. gn! 
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and beat up with it, according as it wants, till it is all 
Kike’a fine thick cream, and then. make a fine puff- 
patte, have a large tin patty that will juft hold it, co- 
ver the patty with the pafte, and pour in the ingredi- 
ents. Don’t put any cover on, bake it a quarter of 
an hour, then flip it out of the patty on a difh, and. 
throw fine fugar well beat all over it. It is a very 
pretty fide-difh for a fecond courfe. You may make 
this of any large apples you pleafe. ge a 
se foon-fhine. be ny 
First have a piece of tia made in the fiape of & 

halfmoon, as deep a3 a half-pint bafon, and one in: 
the fhape of a large ftar, and two or three leffer ones. 
‘Boil two-ealves feet in a gallon’ of water till it comes to: 
_a@ quart, then ftrain it off, and: when celd, {kim off alk 
“the fat, take half the jelly, and fweeten it with fugar 
to your palate, beat up the whites of four eggs, ftir 
all together over a flow fire till it boils,’ then run it 
through a flannel bag till clear, put it ina clean fauce— 
pan, and take am ounce of {weet almonds blanched> 
and beat very fine in a marble mortar, with two fpoon- 
fuls of rofe-water, and two of orange-flower water 52 
then ftrain it through a coarfe cloth, mix it with the 
jelly, fiir in four large fpoonfuls of thick cream,. ftir it: 
all together till it boils, then have ready the difh yous 
intend it for, lay the tin-in the fhape of a half moon: 
‘in the middle, and the ars round it, lay little weights: 
on the tin to keep. them in the places. you would have? 
‘them lie, then pour in the above blanc: manger into the 
dihh, and, when it is.qnite cold, take ot the tin things,. 
and mis the other half of the jelly with half a pint of 
good white wine, and the juice of two or three lemonsy: 
with. loaf fagar enough to make it fweet, and the whites 
of eight eggs beat fine; flir it all together over a flow 
fre tlit boils, then has it through-a fannel-bag, till it 
is quite cleat, in a ehina-bafon, and very carefully flk 
up the places where you took the tin out; det it f 

till cold, and fend it. to table, . re 

‘Note, You may for change fill the difh with a fine 

thick almond-cuftard ;. and, when it-is cold, fll up the 


half-moon and ftars with a clear jelly, ¢ oo 6. 
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‘The floating ifland, a pretty difh for the middle of a tabl: 
at a fecond courfe, or for fapper. i 
You may take a foup-dith,.according to-the fize and 

quantity you would make, but a pretty deep glafs difh: 

is beft, and fet it-on a china-difh ;. firft,take.a.quart of 
the thicke& cream you can get, make it pretty {weet. 
with fine fugar, pour ma gill of fack, grate the yellow 
rhind of a lemon.in,.and mill the cream till it is all of 

a thick froth, then, as carefully as you can, pour the 

thin from the froth into a difh;. take a Freneh roll, or 

“as. Many as you want, cut it as thin as. you can, lay a. 

layer of that ‘as light as poffible on the cream, then a: 

Jayer of currant jelly, then a very thin layer of roll, and: 

then hartfhorm jelly, then French roll, and over that 
whip your froth which you faved off the cream, very- 
well milled up, and lay at top ashigh as. you-can heap: 
it; and, as for the rim ofthe dith, fet it round with: 
fruit or fweetmeats, according to your fancy. | This: 
looks very pretty: in the middle of a table with candles. 
- round it, and you may make it of.as many different co-- 
_Jours.as you fancy, and according to what jellies and. 
giams or fweetmeats you have; or, at the bottom of; 

your difh you may put the thickeft. cream you can get 5: 

but that is as you fancy. 
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_ To make raifin wines 


JPN AKE two. hundred of. raifins, ftalks and all; and: , 
-put. them into.a large hogfhead, fill it up with: 
water, let them fleep..a fortnight, flirring them every. 
$37 3 then pour off.all the liquor,.and drefs'the raifing.. 
Put both liquors together inva nice. clean veffel.that will: 
juft holdit; for it muft be full ; let it fland till it has. 
done hiffing,. or making the leaft noife, then ftop it 
slofe, and Ict it land fix.montha Peg it, and, if you: 
ue | find: 
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find it quite clear, rack it off into another veffel ; Rag 
‘at clofe'-and let it and three months longer; then bot-- 
tle it, and, when yon ufe it, rack it off into a.decanter._ 


ate » 1) To make elder wines . 
Pick the elder berries when full ripe, pat them into- 
a ftone jar, and fet them in the oven, or a kettle of 
Boiling water, till the jar is Hot through: then take: 
them out, and {train them through a coarfe cloth, wring-- 
ing the berries, and’ put the juice'into’a clean kettle: 
to every quart of juice put'a pound of fine Lifbon fugar,.. 
‘let it Boil, and {kim it well. When itis clear and fine ~ 
pour it into a jar; when cold,. cover it clofe, and keep. 
3t till you make raifin-wine;. then, when you tun your: — 
“wine, to every. gallon of! wine put half.a pint of the el-- 
der fyrup. | | ant 
To make orange wines diet ih 
Taxe twelve-pounds of the beft powder fugar, with: 
the whites of eight or ten eggs well beaten, into fix — 
‘gallons of {pring water, amd’ boil three quarters of an: — 
‘our. When it is cold; put into it fix fpoonfuls‘of yeaft’ 
and alfo the juice of twelve lemons, which; being pared, _ 
mutt ftand with two-peunds of whitefugar in a tankard,, 
and in the morning fkim off the top, and then put it 
into the water:;: then add the juice-and rhinds of fifty: 
‘oranges, but*not the white parts of the rhinds, and=fo: — 
let it work: all togethertwo days and two nights ; then: _ 
add two-quarts of Rhenffh or white wine, and put it ine 
to your velich ia ae Fi 


Lo make orange wine with raifins: | 
‘Take thirty pounds of new Malaga raifins picked® 
‘clean; chop them. {mall ;- you:muft have ‘twenty large ef 
Seville orangess ten of them you muft-pare-asthin as-_ 
for preferving ; boil about eight ‘gallons-of foft water 
till a third part be confumed, lét=it- cool’a little, then — 
put five gallons-of it hot upon your raifins and orange-~ 
peel, ftir te well together; cover‘it up, and, when it is — 
~ “eold, let it ftand five days, flirring it up once or twice a — 


‘@ay,.then-pafe it through a hair fieve, and witha coe 


mi 
:* 
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prefs it as dry as you can, put it in a runlet fit for it, 
and put to it the rhinds of the other ten oranges cut.as 
thin as the firft; then make a fyrup of the juice of 
twenty oranges, with a pound of white fugar. [t muft 
be made the day before you turn it up; ftir it weil to- 
gether, and ftop it clofe; Jet it ftand two months to 
clear, then bottle it up. It will keep three years, and 
is the better for keeping, . 


To make elder-flower wine, very like Frontiniac. 


Take fix gallons of {pring-water, twelve pounds of 
white fugar, fix, pounds of raifins of the fun chopped. 
Boil thefe together one hour, then take the flowers of 
elder, when they are falling, and rub them off to the - 
quantity of half a peck. When the liquor is cold, put — 
them in, the next day put in the juice of three lemons, 
and four fpoonfuls of good ale-yeaft. Let it fland co- 
‘vered up two days, then ftrain it off, and put it in’a 
veffel fit for it. ‘To every gallon of wine put a quart 
of Rhenif, and put your bung lightly on a fortnight, 
then ftop it down clofe. Let it ftand fx months, and, 
if you find it is fine,-bottle it off, | 


To make goofeberry wine. 


| Garute your goofeberries is dry weather, when they | 
are half ripe, pick them, and bruife a peck in a tub 
‘with a wooden mallet ; then take a horfe-hair cloth, and 

prefs them as. much as poflible, without’ breaking the 
deeds. When you have preffed out all the juice, to every. 
gallon of goofeberries put three pounds of fine dry pow- 

der fugar, ftir it all together till the fugar is all diffol- 
ved, then put it in a veffel or cafk, which muft be quite 
full. If ten or twelve gallons, let it and a fortnight; 
if a twenty gallon cafk, let it ftand five weeks. Set it” 
in a cool place, then*draw it off from the lees, clear the 
veflel of the lees, and pour in the clear liquor again. If 

it be a ten gallon cafic, let it ftand three months; if a 
twenty gallea, four or five months, thea hottle it off. 
b ze 
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To-make currant wie, | 
GATHER your cufrants on-a fine dry day, when: the- 
fruit is full ripe, ftrip them, put them in. a large pan, 
“and bruife them with a wooden peftle till they are all 
bruifed. Let them ftand in a pan or tub twenty-four 
‘hours to ferment; then run-it through a hair fieve, and — 
don’t let your hand touch your liquor. To every gal- — 
.- Jon of this liquor put two pounds and a-half of white — 
fugar, ftir it well together, and put it into your-rveffel, 
_To every fix gallons put in a quart of brandy, and_let 
it ftand fix weeks. If it is fine, bottle it ; if it is not,. 
draw it off, as clear a8 you can, into another veffel, or 
arge bottles, and in a fortnight bottle it in fmall bote. 
tles, . | Pays 
Jo make cherry wine. pp Berd s 
Pur yourcherries, when full ripe, off the ftalks, and 
prefs them through a hair ffeve. To every gallon of 
liquor put two pounds ef lump fugar beat fine, ftir it 
together, and put it into a veffel. It muft be full;— 
when it has done working and making any noife, ftop_ 
it clofe for three months, and bottle it off. 4 
Ei 
hee Fo make birch wines | 1 
» "Tue feafon for procuring the liquor from the bitch 
trees is in the beginning of March, while the fap is rif 
ing, and before the leaves fltoot out ;: for when the fap 
is come forward, and the leaves appear, the juice, by 
being long digefted in the bark, grows-thick and colour 
-ed, which: before was-thin and clear. 
The method of procuring the juice is by boring holes” 
‘in the bedy of the tree, and putting in foffets, which” 
are commonly made of the branches of elder, the pith” 
- being taken: out, you. may, without hurting the tree, 
‘if large, tap: it in feveral places, four or five at a time, 
_-and-by that means fave from a good many trees feveral. 
gallons every day ;: if you'have not enough in one dayy 
the bottles in which it drops muft be corked clofe; and 
_ rofined or waxed; however, make ufe of it as foon as 
* ‘pou caa,. : . ze 
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Take the fap, and boil it as long as any {cum rifes,. 
fkimming it all the time ; to every gallon of liquor put 
four pounds of good fugar, the thin peel of a lemony. 
boil. it afterwards, half an hour, fkimming it very well ;. 
‘pour it into a clean tub, and, when it is almoft cold, 
fet it to work with yeaft fpread upon a toaft, let it Rand 
five or fix days, flirring it often; then take fuch a cafk 
as will hold the liquor, fire a large match dipt in brim- 
ftone, and throw it into the cafk, ftep it clofe till the 
match is extinguifhed, tun your wine, lay the bung on 
light till you find it has done working ; ftop it clofe, and 
keep it three months, then bottle it off. 4 


To make guince -wints | 

Garuer the quinces when dry and full ripe; take 
twenty large quinces, wipe them clean with a coarfe 
cloth, and grate them witha large grate or rafp as near 
the core as you can, but none of the core; boil a gal- 
lon of fpring-water, throw in your quinces, let it boil 
foftly about a quarter of an hour, then ftrain them 
well into an earthen pan-on two pounds of double-refins 
ed fugar, pare the peel off two large lemons, throw in 
and fqueeze the juice through a fieve, ftir it about till 
‘It is very cool, then toaft a little bit of bread very thin 
and brown, rub a little yeaft on it, let it ftand clofe 
covered twenty-four hours, then take out the toaft and 
Jemon, put it vp inacaig, keep it three months, and 
then bottle it... If you make a twenty-gallon cafk, let 
it-ftand fix months before you bottle it; when you ftrain 
your quinces, you are to wring them hard in a coarfe 


cloth. . 
To make cowflip or clary wine. 
Taxe fix gallons of water, twelve pounds of fugar, 
the juice of fix lemons, the whites of four eggs beat 
very well, put all together in a kettle, let it boil half 
an hour, fkim it very well; take a peck of cowflips; | 
“af dry ones, half a peck; put them into a tub with the 
thin peeling of the fix lemons, then pout on the boiling 
liquor, and ftir them about; when almoft cold, put in 
a thin toaft baked dry, and rubbed with yeaft. Let it 
ftand two or three daysto work, If you put in before 


tie you 
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you turn it fx ounces of fyrup of citron or lemons, with 
a quart of Rhenjfh wine, it will be a great addition ; — 
the third day ftrain it “off, and {queete the cowflips 
through a coarfe cloth, then ftrain it through’a flannel 
bag, and turn it up, lay the bung loofe for two or three 
days to fee if it works, and, if it don’t, buag it down 
tight; let it ftand three months, then bottle it. - 


To make turnip wine. 

Tare a good many turnips, pare then, flice them, 
put them in a cyder-prefs, and prefs out all the juice. 
very well) To every gallon of juice have three pounds 
of lump fugar; have a veflel ready, juft big enough to 
hold the juice, put your fugar into a veffel, and alfoto. 
every gallon of juice half a pint of brandy. Pour in the, 
juice, and lay fomething over the bung for a week, to_ 
fee if it works, If it does, you muft not bung it down. 
till it has done working; then, ftop it clofe for three: 
months, and draw it off into-another veflel, When it. 
is fine, bottle it. off. . Pea ibala ; eee 


To make: rafpberry winds ear. 
- "Tlaxe fome ripe rafpberries, brttife them with the back 
of a {poon, then ftrain them through a flannel bag into 
a ftone jar. To each quart of juice put.a pound of © 
double-refined fugar, ftir it well together, and cover it 
elofé ; let it ftand three days, then pour it off clear. To 
@ quart of juice put two quarts of white wine, bottle it 
pf; it will be fit to drinkin a‘week. Brandy made thus © 
f a very fine dram; and a much better way than feep= 
ng the rafpberries. . } se 
he Rales for ipeiine. 
~ Care muft be'taken, ‘in the firft place, to have the 
‘ghalt clean; and, after it is‘ground; it ought to ftand 
four or fivedays ies ie 
‘For ftrong Oétober, five quarters of malt to threé 
hogfheads, and twenty-four pounds of hops. This will 
afterwards make two hogfheads of good keeping {mall 
beer, allowing five pounds of hops to it. : - “ 
A ? Borg 
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For good middling beer a quarter of malt makes a 
hogfhead of ale, and one of fmall beer ;-or it will make 
three hogfheads of good {mall beer,*allowing eight 
pounds of hops. This will keep all the year:: or dt will 
make twenty gallons of ftrong ale, and two hogfheads 
of {mall beer, that will keep all the year. 

‘If you intend your ale to keep a great while, allow 
a pound of hops to every buthel ; if to keep fix months, © 
five pounds to a hogfhead ; if for prefent drinking, three 
pounds to a hogfhead, and the foftef and cleareit wa- 
ter you can get. ; . 

Obferve the day before to have all your veffels very 
clean, and never ufe your tubs for any other ufe except 
to make wines. 

+ Let your cafks be very clean the day before with 

boiling water ; and, if your bung is big enough, ferub 

them well with alittle birch, broom, or bruth ;- but, if. 
they be very bad, take out the heads, and let them be 

f{crubbed clean with a hand-brufh, and fand, and ful- 

Jers-earth. Put on the head again, and feald them 
well, throw into the barrel a piece of unflacked lime, 
and ftop the bung clofe. | 

The firft copper of water, when it boils, pour into 
your mafh-tub, and let it be cool enough to fee your face 
in; then put in your malt, and Jet it be well mafhed, _ 
have a copper of water boiling in the mean time, and, - 
when your malt is well mafhed, fill your mafhing-tub, 
flir it well again, and-cover it over with the facks, Let 
it ftand three hours, then fet a broad thallow tub under 
the cock, let it run very foftly, and, ifit is thick, throw 
it up again till it runs.fine, then throw a handfal of 
hops in the under tub, and let the mafh run into at, and” 
fill your tubs til] all is run off. Have water boiling in 
the copper, and lay as much more on as you have occa- 
fion for, allowing one-third for boiling and wafte. Let 
that ftand an hour, boiling more water to fill the math- 
tub for fmall beer ; let the fire down a little, and put it 
into tubs enough to fill your mafh. Let the fecond 
mafh be run off, and fill your copper with the firft wort ; 
put in part of your hops, and make it boil “quick, _ 
About an hour is long enough ; when it is half boiled, 
throw in a handful of ie ade a Clean white wand, 

co 8 : of 
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and dip it. into the copper, and, if the wort feels 
clammy, it is boiled enough; then flacken your fire, - 
and take off your wort. Have réady a large tub, put 
two fticks acrofs, and fet your ftraining bafket over 
the tub on the fticks, and ftrain your wort through 
it. Pat your other wort on to boil with the reft of the 
hops; let your mah be ftill covered again with water, © 
and thin your wort that is cooled in as many things as 
wou can; for the thinner it lies, and the quicker it 
ceols, the better. When quite cool, put it into the” 
tunning-tub. Mind to throw a handful of falt into 
every boil. ‘When the mafh has flood an hour, draw © 
it off, then fill your math with cold water ; take off the _ 
wort in the copper, and order it as before. When — 
cool, add to it the firft in the tub; fo foen as you — 
empty one copper, fill the other, fo boi “your {mall | 
beer well. Let the flaft mafh run off, and, when both © 
are boiled with frefh hops, order them as the two firlt 
boilings ; when cool, empty the mafh-tub, and put the - 
 fmall-beer to work there. When cool enough, work > 
it, fet a wooden bowl full of yeaft in the beer, and 
it will work over with a little of the beer in the boil. 
Stir your tun up every twelve hours, let it ftand two 
days, then tunit, taking off the yeaft. Fill your veflels 
full, and fave fome to fill your barrels; let it ftand ti 
it has done working, then lay on your bung lightly fo 
a fortnight, after that ftop it as clofe as you can.” 
Mind you -have a vent-peg at the top of the veflel 5 
in warm weather open it, and if your drink hiffes, asi 
often will, loofen it till it has done, then ftop it clofe 
again. Ff you-can boil your ale in one boiling, it is 
belt, if your-copper will allow of it, if not, boil it as 
eonveniency ferves. The {trength of your beer mult be” 
according to the malt you allow, more or lefs ; there ig » 
mo certain rule. elie ob 
When you come to draw your beer, and find it 
not fine, draw off a gallon, and fet it on the fire, with 
two ounces of ifinglafs cut fmall, and beat. Diffolve it 
in the beer over the fire ; when it is all melted, let it 
fland till it is cold, and pour it in at the bung, which 
mutt lay loofe on till it has done fomenting, then ftop 
it clofe for amonthe roel Hyak he a it 
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Take great care your cafks are not mufty, or have 
any ill tafte; if they have, it is the hardeft thing in 
the world to {weeten them. | 

You are to wath your cafks with cold water before 
you fcald them, and they fhould lie a day or two foak- 
ing, and clean them well, then fcald them. 


The beft thing for roped beer. 
_ Mx two handfuls of bean-flour, and one handful of 
falt, throw this into a kilderkin of beer, don’t flop it 
-clofe till it has done fermenting, then let it fland a. 
month, and draw it off ;. but fometimes nothing will 
do with it. 


When a barrel of beer has turned four. 

To a kilderkin of beer, throw in at the bung a quart 
of oatmeal, lay the bung on loofe two or three days, | 
then ftop it downclofe, and let itftand a month. Some 
throw in a piece of chalkas big asa turkey’s egg ; and» 
when it has done working, ftop it clofe fora months 

then tap it.. 


To make white bread after the London way. 
uae muft take a bufhel of the fineft flour, well 
dreffed, put it in the kneading-trough at one end, ready 

to mix, take a gallom of water, (which we-call liquor), 
and fome yeaft.;. flir it into the liquor till it looks of a 
"good brown’ colour; and’ begins to curdle; ftrain it, and’ 
mix it with your flour till ic is about the thicknefs of a. 
good feed-cake; then cover it up: with the lid of the. 
trough, and let it ftand three hours,.and, as foon as you 
Maebegin to:fall, take a gallon more of liquor, and. 
Weigh three quarters of a pound of falt, and with your 
hand mix it well with the water ; {train it, and with this 
diquor make your dough of a moderate tHicknefs, fit to 
Make up into loaves; then cover it again with the lid, 


and let it ftand three hours more.- In the mean time, —— 


put the wood into the oven, and heat it. -It will take 
two hours heating. -When your fpunge has ftood its 
proper time, clear the oven, and begin to make your 
bread. Set it in the oven, and clofe it up, and three 
hours will juft bake it. When once it is in, you mutt. 
Pie. eS » not 
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; heating. 


‘in fummer that your water be milk-warm, and in win 4 


a half of good ale yealt, not bitter, lay it in a gallon: 


eae ¥ % A Do ee 4 


‘ 


not open the oven til the bread is baked, and hferve | 
ter as hot as you can bear your finger in it. . 
Note, As to the exa& quantity of liquor your dough 
will take, experience will ‘teach you in/two or three 
times making; for all flour does not want the Soe 
quantity of hquor; and, if you make any quantity,. it.7 


will raife up the lid, and run over, when it has flood its 


time. 


To make French bread. 


Tans three quarts | of water, and one of milk si in 
winter fealding hot, i in fummer a little more than milk | 
warm. Seafon it well with falt, then-take a pint and” 


of water the night before, pour it off the water, (tir in 
your yealt into the milk and water, then with your 
hand break in a little more than a quarter of a pound © 
of butter, work it well till it is diffolved,- then beat up 
two eggs in a bafon, and: ftir them in, have about a 
peck and a half of flour, mix it with your liquor; a 
winter make your dovgh pretty ftiff, in fummer more — 
flack ; fo that you may ufe-a little mote or lefs flour, 4 
eccording to the ftiffnefs of your dough ; mix it well ;_ 
bat the lefs you work it the better, Make it into rolls! 
and have a very quick oven, but not to burn. When 
they have lain about a quarter of an hour, turn them 
on the other fide, let them lie about a quarter longer, 
ake them outs and chip.all your French bread with a 
init, which is better than rafping»it, and makes it 
look fpungy, and of a fine yellow, whereas the rafpi ing 
takes off all that fAneacolour, and makes it look too 
fmooth.. You mutt ftir your liquor into. the flour 
you do for pie-cruft. After your dough is made, cover: 
it with a cloth, and let it lic to -tife while. the oven. i : 


te To make muffins and oat-cakes: % : 
To a buthel of Hertfordfhire white- flour, take a pint 


and a half: of good ale yeaft, from pale malt, if you . 
“ can get it, becaufe it is whiteft ; let the yeaft lie in bigs | 


ter all might, the next day pour off the water a 


heed *, 


oe 
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make two gallons of water, juft milk-warm, not to {cald: 
your yeaft, and two ounces of falt'; mix. your water, | 
yeaft, and falt,.well together: for about a'quarter of an. 
hour ; then {train it, and mix vp the dough as: lights. 
“as poffible, and let it lie in your trough an hour to mnife,. 
then with-your hand rol}.it, and pull it into little pieces: 
about’ as big-as a large walnut, roll them with your 
hand like:a ball, lay them on your table, and, as falt. 
as you:do them, lay a piece of flannel over them, and: 
be fure to keep your dough covered with flannel; when’ 
you have rolled out all your dough, begin to bake the 
firft, and by that time they will be fpread out in the 
right form ; lay them on your iren; as one fide begins” 
to change colour, turnthe other, and take great care 
they don’t burn, or be too much difcoloured, but that’ 
you willbe a jadge of in'two or three makings. Take~ 
care the middle ofthe iron is not too hot, as it will be,- 
but then you'may put a brick-bat or two in the middle: 
of the fire-to flacken the heat.- The thing. you bake om:- 
mutt be made thus:: Wypek cee. 

 Build’a place-juft as if'you was going to fet a copper,» 

and, in the ftead of a’copper, a piece of tron allover | 
the top, fixed in form juit the fame as the bottom ofan® 
ron pot, and make your fire underneath with coal as: 
in a‘copper. Obferve, muffins are madé the fame way, : 
only this, when you pull them ‘to pieces, rojl them in a* _ 
good deal of flour, and with-a rolling-pin roll them 
“thin, cover them with a piece of flannel, and they will’ 
rife to-a’proper thicknefs’;-and,.if: you find them too-. 
big, or too little, you mutt’ roll dough” accordingly.- 
“‘Thefe muft not be the leatt'difecloured. 

When you eat them, toait them with a ‘fork crifp on 
both fides; then with your-hand pull them open, and- 
‘they will be like a honey-comb ; layin as much. butter 

as you intend to ufe, then-clap them together again;. 
and fet it‘by the’ fires When-you think the-butter: is- 
melted, turn them, that both fides may: be buttered 
alike, but don’t touch them-witha knife, either tofpread 
or cut them open; if you'de, they will be as heavy as: 
lead ;-only when they are quite buttered and done, you: 
may cutthem crofs-with a knife.- 

Bt: 2: Notee 
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_ bake your bread. 


i i ° . by -. ‘. 
blanket, until you find it rife; then knead it well, and i 
€ 


broad, and not fo thick and high as is frequently done, — 


A method to preferve alarge flock of yeaf?, which will heep e 
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Note, Some flour will foak up a quart or three pints 3 
more water than other flour; then you muft add more 


water, or fhake in more flour in making up; for the: 


dough nerit be as light as poffible, 


s 


A receipt for making bread without barm by the help of a 
LOE a leaven. , 
_Taxe a lump of dough, about two pounds of your 
Jait making, which has been raifed by barm, keep it by 
you in a wooden veffel, and cover it’ well with four... 
This is your leaven.; then, the night before you intend’ 
to bake, put the faid leaven to a peck of flour, and work: ~ 
them well together with warm water. Let it lie in a 
dry wooden veffel, well covered with a linen cloth and: 
a blanket, and keep it in a warm place. This dough. | 


kept warm will rife again next morning, and will be — 


fufficient to mix with two or three buhels of flour, — 
being worked up with warm water and a little falt. — 
When it is well worked up, and thoroughly mixed with. © 
all the flour, let it be well covered with the linen and — 


work it up into bricks or loaves, making the loaves — 


by which means the bread will be better baked. Then 
“Always keep by you two-or more pounds of the © 
dough of your laft baking, well covered with flour, to 
make leaven to ferve from one baking-day to another ;_ 
the more leaven is put to the flour, the lighter and fpun- — 
gier the bread will be: the frether the leaven, the bread % 
will be the lefs four. | | | a 
Li i From the Dublin Society. 


aud be of ufe for feveral months, either to make bread or — 

cakes. et eedt ee. te - 

Wuen you have yeaft in plenty, take a quantity of 
it, ftir and work it well with a whifk, until it becomes’ — 
liquid and thin, then.get a large wooden platter, cool- 
er, or tub, clean and dry; and with a foft brufh lay 7 
a thin layer of the yeaft on thé tub, and-turn the i 


mouth downwards, that no du may fall upon it, but 7 


ty : 
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fo that'the air may get‘under to dry it. When that: 
coat is very dry, then lay on another coat, and let it dry, . 
and fo go on to put onecoat upon another till you have. 


a fufficient quantity, even two or three inches thick; to 
ferve for feveral months, always taking care the yealt 


in the tub be-very dry before you lay mere-on. When . 


% 


you haveroccafion to make ufe-of this yeaft, cut a piece 
off, and lay it in warm water ;-flir it together, and it 


will be fit for ufe. If it is for brewing, take a‘large: 


handful of birch tied together, and dip it into the yeaft, 


and hang it up to dry ;-take great care. no-dufl comes: 


to it, and fo you. may de as many as yowpleafe. When 

your beer is fit to fet to work, throw in one of thefe, , 
and it will make it work-as well as if you-had frefh yeaft. . 

You muft whip.it about in the wort, .and then let it 

ly ;-when the vat-works well, take ont the broom, and. 


dry-it again, and it will do for the next brewing. 
Note, In the building of ‘your:oven for baking, ob- 


ferve that you make it round, low roofed, and.a little. 


mouth ; then it will take lefs frey and keep in the heat — 


better than a long oven, and high roofed, and will bake 
the bread better. ie 


CHA Be XVI Oy 
Jatring Cherries and Preferves, &c. 
/ 


To jar cherries Lady North’s way. 


NAKE twelve pounds of cherries, then ftone them, 

put them into your preferving-pan, with three 

pounds of double-refined fugar, and a quart-of water ; 

then fet them on the fire till they are fcalding-hot, take 
them off a little while, and fet them on the fire again. 
Boil them till they are tender, then fprinkle them with 

half a pound of double-refined fugar pounded, and {kim 


them clean. Put themall together in a china bowl, let 


them ftand in the fyrup three days ; then drain them - 


through a fieve, take them ont one by one, with’ the 
holes downwards on a wicker fieye, then fet them ina 


{ove 


‘ 


ry - % 
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ftove to dry, and as they | dry. turn them upon cleag- 
fieves. When they are dry enough, put a-clean. white. 


fleet of paper in a preferving-pan, then put all the 


cherries in, with another clean white fheet of paper on 
_ the top of them ; cover them clofe with a cloth, and 
fet them over a cool fire till they. fweat. Take them: 
off the fire, then let them ftand till they are cold, and» 
put them in boxes or jars to keep,. we 


eae Lo dry cherries: . * 


To four pounds of cherries put one pound of fugar;. 


and juft put as much water to the fugar as will wet it 4 


when it is melted; make it boil ;- ftone your cherries; 


put them m, and make them boil; fkim them two or 


three times, take them off, and let them’ fland in the: 


to them again,- ie don’t boil your cherries any more: 


fyrup two or three days, then boil your fyrup, and put. 


Let them ftand three or four days Jomger; then take — 
them out, lay them in- fieves to dry, and lay them in- 
the fun, or ina flow oven to dry; when dry, lay them © 
in rows in papers, and fo a’row of cherries, and a-row~ 


7 


of white paper in boxes. : 


To preferve. cherries with the leaves and-fpalks ‘Oreehe- 


boiling hot, flick the {prig’s upright in a fieve till they: 
are dry; in the mean time, boil fome double-refined’ 
fugar to afyrup, and joftJet them {cald ;.lapthem on a~ 
fieve, and boil the fugar to a candy height, then dip the: 


cherries, ftalks, leaves and all,.then ftick the. branches~_ 


in fieves, and“ dry them as you do other tweet meats, 
~ They look very prettysat candle-light in a defert. 


To make orange marmalade. 


Taxe the beft Seville oranges, cut them in-quartersy) 
grate them to take ont the. bitternefs, and put them in’ i 
water, which you mutt fhift twice.or thrice.a-day, fore 


| 


Fiast, dip the ftalks and leaves in the beft vinegart 


three days. Then-boi! them, fhifting the. water till. 
they are tender, fhied them very fmall,.then pick out. | 
the fxins.and feeds from-the meat which you puiled out, _ 
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and put to the peel that is fhred; and to a pound of 

that pulp take a pound of double-refined fugar. Wet 

your finger with water, and let it boi] up to a candy 

height (with a very quick fire) which you may know 

by the dropping of it, for, it hangs like a hair ; then 

take it off the fire, put in your pulp, ftir it well toge- 

ther, then fet it on the embers, and ftir it tillitis thick, 

but let it not boil. If you would have it cut like mar- 
malade, add fome jelly of pippins, and allow fugar for. ‘ 
it. Maa 

> 


To make white marmalades 


Pare and core the quinces as faft'as- you can, them 
take to.a pound of quinees (being: cut in pieces, lefs 
than half quarters) three quarters of a:pound of double- 
refined fugar beat {mall, then throw half the fogar on 
the raw quinces, fet it on a very flow fire till the fugar. 
is melted, and the quinces tender ; then put in the'relt 
of the fugar, and boil it up as faft as you can. When 
itis almoft enough, put in fome jelly and boil it apace 7 
then put it up, and when it is quite cold cover it with 
white paper. ; 


To preferve oranges whole. 
Taxes the bet Bermudas or Seville oranges you can 
get, and pare them with a penknife very thin, and lay 4 
your oranges in water three or four days, fhifting them 
“every day ; then put them in a kettle with fair water, 
and put a board on them to keep them down in the wa- 
ter, and have a {killet on the fire with water, that may 
be ready to fupply the kettle with boiling water ; as it 
wattes it muft be filled up three or four times, whilethe 
oranges are doing, for they will take up feven or eight’ 
hours boiling: they muft be boiled till a wheat ftraw 
will run through them, then take them out, and {coop 
the feeds out of them very carefully, by making a large: 
hole in the top, and weigh them. Teo every pound of 
oranges, put a pound and three quarters of double-re-- 
fined fugar, beat well and fifted through a clean lawn. 
fieve, fiil your oranges with fugar, and ftrew fome.on: 
ee > let them Jie.a little while, and make your jelly 
LUE. 5. 


Take 


rng 


them into water, and, when they are boiled tender, t 
 ftrain the liquor from the pulp, and to every pound: of — 


_ and put to it three quarters of the-fugar you left infil- ~ 


/ 


Re 


Take two dozen of pippins or John apples, and flice 


- 


oranges you muft.have a pint and a halfof this liquor, _ 


ling the oranges, fet it on the fire, and let it boil, and 
fkim it’ well, and put it in a clean earthen pan till it is 
eold, then put it in yonr fkillet ; put in your oranges, 

with a {mall bodkin job your oranges as they are boil- ~ 
ing to let the fyrup into them, ftrew on the reft of your 
fugar whilft they are boiling, and when they look clear 
take them up, and put them in your glaffes, but one in. - 
a glafs juft fitfor them, and boil the fyrup till it isal- — 
moft a jelly, then fill up your glaffes ; when they are 
cold, paper them up, and keep them in a dry place — 


: To make red marmalade. 


Scatp the quinces tender in water, then cut them: — 
in quarters, core and pare the pieces. To four pounds 
of quinces put three pounds of fugar, and four pints: : 
of water; boil the fugar and water toa fyrup, then | 
put in the quinces and cover it. Let it ftand all night - 
ever a very little fire, but not to boil ; whenthey arered  _ 
enough, -put in a porringer full of jelly, or more, and ~ 
boil them up as faft as you.can. When it is enough, 
put it up, but do not break the quinces too.much. 


Red quinces- wholes 


Taxe fix of the finet quinces, core and fcald them: 
tender, drain them from the water, and when they are 
cold pare them ; then take their weight in good fugar,. 
a pint of water to every pound of fugar, boil it to a 
fyrup, fkim it well, then put in the quinces, and let 
them ftand all night ; when they are red ehough, boil 
them’ as the marmalade, with two porringers full of. 
jelly. When they are as foft as you can runaftraw — 
through them, put them. into glaffes; let the liquor. 
Soil tul it is.a.jelly, and: then pour it over the quinces.. — 
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-ftrong of the quinces, then ftrain it through a jelly- 
bag. If it be for white quinces,, pick out. the feeds, 
but none of the cores nor quinces pared. 


To make conferve of red rofesy or any other flowers. 


Taxe rofe-buds or any other flowers, and pick them, 

cut off the white part from the red, and put the red 

- flowers, and fift them through a fieve to take out the 
_ feeds; then weigh them, and to every pound of flowers 
take two pounds and a half of loaf fugar ; beat the 
flowers pretty fine in a ftone mortar, then by degrees 

' put the fugar to them, and beat it very well till it is 
well incorporated together ; then put it into gallipots, 
tie it over with paper, over that a leather, and it will 


keep feven years. 


To make conferve of hips. 


Gartuer hips before they grow foft, cut off the heads 
and ftalks, flit them in halves, take out all the feeds — 
and white that is in them very clean, then put them in- 
to an earthen pan, and tir them every day, or they will 
| grow mouldy. Let them ftand till they are foft enough 
to rub them through a coarfe hair fieve, as the pulp 
eomes take it off the fieve; they area dry berry, and 
will require pains to rub them through ; then add its © 
weight in fugar, mix them well together without boil- 
- ing, and keep it in deep gallipots for ufe. 


To make fyrup of rofes 
Infuse three pounds of damafk rofe-leaves ina gal- 
‘Yon of warm water,-in a well-glazed earthen pot, with 
-a narrow mouth, for eight hours, which ftop fo clofe, 
that none of the virtue may exhale. When they have _ 
infufed fo long,. heat the water again, fqueeze them’ 
-eut, and put in three pounds more of rofe leaves, to 
apfufe for eight hours more, then prefs them out very 
ek hard 4 


_ tles. 


. ers. Let them ftand to infufe. as before,-then ftrain ~ 
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hard 5 then .t0 every quart of this infufion add four 
‘ Bee oF fine fugar, and boil it to a fyrup. 


ms ; To make Brap of citron. 


‘Pare and flice your citrons thin, Jay theminaba- © 
fon, with layers of fine fugar. The neat day pour off © 
the liquor into a glafs, fkim it, and clarify it over a 
gentle ire.ts 


To make frup of clove » pill yervisne, 


7 
7 
Cup your gilliflowers, fprinkle them with fair wa- 4 
ter, put them into an earthen pot, flop it up very clofe, —~ 
fet it in a kettle of water, andiet it boil fortwohours; — 
then ftrain out the juice, put a pound anda half of fa- — 
gar to a pint of juice, put it into a fkillet, fet itonthe — 
fire, keep it ftirring till the fugar is all melted, but let ~ 
it not boil; er fet it Byte to cool, and put it into bots — 


To make hrup of peach blo, offense i i, | 


Infuse peach bloffome in hot water, a$ much as will 
handfomely cover them. Let them ftand in balneo, or — 
in fand, fortwenty-four hours, covered clofe; then ftrain ~ 
out the flowers from the liquor, and put in frefh flow- © 


them out, and to the liquor put frefh peach blofloms ~ 
the third time; and, if you pleafe, afourthtime. Then 
to every pound of your infufion add two pounds of dou- ~ 
ble refined fugar; and. fetting it in fand, or balneo, — 
' make a fyrup, which Keep for ufe. ‘ * 


To make [yup of quinces. 2 | i 


Grate quinces, pafs their pulp through ‘a cloth to i 
extra& their juice, fet their juice in-the fun to fettle, ~ 
_ or before the fire, and by that means clarify it; for — 

every four ounces of this juice take a pound of fagar ¢ 
boiled to a brown degree. If the putting in the juice — 
of the. quinces fhould check the boiling of the fugar too 
much, give the fyrup fome boiling till it becomes” 
pearled ; then.take it off the fire, and when cold, Pa 
ut into bottles. 


! *< 7 a ve 4 . wr DY oe Bete 
: R 


MADE PLAIN awa EASY. 349 


To freferve apricots. a 

Take your apricots, ftone and pare them thin, and 
take their weight in double-refiaed fOgar beaten and 
fifted, put your apricots in a filver cup or tankard, co- 
ver them over with fugar, and let them ftand fo all 
night. ‘Ihe next day put them in a preferving-pan, 
fet them on a géntle fire, and let them fimimer a lictlé 
while, then let them boil till tender and cleary takitg 
them off fometimes to turn and fkim. Keep them un- 
der the liquor as they are doing, and with a {mall clead 
bodkin or great needle job them fometimes, that the 
fyrup may penetrate intothem. When they are enough, 
take them up, and put them in glaffes. Boil and fkim> 
your fyrup ; and when it is eold, put it on your apricots, 


To preferve damfous whole. ; 
_ You muft take fome damfons and cut them in pieces, 
put them ina fkillet over the fire, with as much water 
vas will cover them. When they are boiled, and the li- 
quor pretty ftrong, {train it out: add for every pound 
“of the whole damfons wiped clean, a pound of tingle- 
Yefined fugar, put the third patt of your fugar into the 
liquor, fet it over the fire, and when it fiihmers, put in 
the damfons. [Let them have one good boil, and take 
them off for half an hour covered up clofe; then fet 
them on again, and let them fimmer over the fire after 
turning them, then take them out and put them in a 
bafon, ftrew all the {ugar that was left on them, and 
‘pour the hot liquor over them. Cover them up, and 
fet them ftand till next day, then boil them up again 
‘tillthey are enough. Take them up, and put them in 
pots; boil the liquor till it jellies, and pour it on them 
When it is almoft cold, fo paper them up. 


4 


. | Tocandy any fort of flowers. 

Take the beft treble-refined fogar, break it into 

Jumps, and dip it piece by piece into water, put them 

into.a veffel of filver, and melt them over the fire; when 

‘it juft boils, ftrain it, and fet it on the fire again, and 
- G Z iet- 
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Jet it boil till it draws in hairs, which you may perceive ~ 
by holding up your fpoon, then put in the flowers, and ~ 
fet them in cups or glafies. When it is of a hard can- ~ 
dy, break it in lumps, and lay it as high as you pleafe. 
Dry it in a‘ftove, or in the-fun, and it will look like 
fugar-candy. : 
Te preferve goofeberries whole without foning. 
~sTaxe the largeft preferving- goofeberries, and pick 
off the back eye, but not the ftalk, then fet them over ~ 
the Gre ina pot of water to fcald, cover them very clofe # 
to feald, but not boil or break, and when they are ten- — 
. der take them up into cold water; then take a pound ~ 
and a half of double-refined fugar to a pound of goofe- — 
berries, and clarify the fugar with water, a pint to a. ~ 
pound of fugar, and when your fyrup is cold, put the — 
 goofeberries fingle in your preferving-pany put the fyrup ~ 
to them, and fet them on a gentle fire; let them boil, — 
but not toofait, leh they ‘break } and when they have x 
boiled, and-you perceive that the fugar has entered them, 7 
~ “teke’them off; cover them with white paper, and fet 7 
_ them by till the next day. Then take them out of the © 
iyrup, and boil the fyrup till.it begins to be ropy; fkim | 
_ it, and put it to them again, then fet them on a gentle © 
fire, and let them preferve gently, till-you :perceive the _ 
fyrup will rope; then take them off, fet them by till — 
they are cold, cover them with paper, then boil fome 
gooleberrics in fair water, and when the liquor is Rrong” 
enough, ftrain it out. Let it ftand to fettle, and to 7 
_every pint take a pound ef double refined fugar, then — 
‘make a jelly of it, put the goofeberries in glaffes, when © 
they are cold; cover them with the jelly next day, pa- 
per them wet, and then half dry the paper, that Fs 


oes 

in the infide, it clofes down better, and then white pa- 

per over the glafs. Set it in your ftove, er a dry places 

To preferve white walnuts. q 

First pare an" walnuts till the white appears, and/ 
nothing clfe. You muft be very careful in the doing 

of them, that they don’t turn black, and as faft as you 
do them throw them into fait and water, and let them 


- 


ca 


He ne Age df) | RU LS - Be ae aN eee f Caer 


“ 


MADE PLAIN anb EASY. 351" 


ty till your fugar is ead, Take three pounds of good 
loaf-fugar, put it into your preferving-pan, fet it over 
a charcoal fire, and put as much water as will juft wet 
the fugar. Let it boil, then have ready ten or a dozen 
“whites of eggs ftrained and beat up to freth, cover 
your fugar with the froth as it boils, and fkim it; then 
boil it and fkim it till it is.as clear as cryflal, then 


throw in your walnuts, juit give them a boil till they 


are tender,.then take them out, and lay them in a.difh- 
‘to cool; when cool, put them in your prelerving- pan,- 


and Whe the fugar is as warm as milk pour it over 
them ; when quite cold, paper them down, 


Thus clear your fugar for all prefeives, apricotsy: 


‘Peaches, gooleberrtes,, currants, (one 


To preferve walnuts Lreens: 


| _ wipe them very cleans, have adit a fkillet of water boil- 


> 


ing, throw them in, let them boil.a minute, and take 


them out. Lay them on a coarfe cloth, and boil your 


_fugar as above; then jult give your walnuts a feald in: 


the fugar - take them up and lay them to cool. Put 


them in your preferving- pots, and pour on your fyrup- 


as above.- 


To prefer ve the large green plandin 
 ‘Fiest dip the ftaiks and reer in boiling vin gars 
‘when they are dry have your fyrep ready, and firft give 
them a feald, and very carefully with a pin take off the 


kin; boil your fugar to a candy height, and dip in: 


your ’ plumbs, hang ‘them by:the flalk-to dry, and they 


will look finely tranfparent, and by hanging that way 


to dry, will have aclear drop: at the top. You mut 


take great care to clear your fugar nicely. 


A nice way to preferve peaches. 


Pur your peaches in boiling water, jait give them a 


feald, but don’t Jet them boil, take them cut and pet 

them in cold water, then dry them in a fieve, and put 

them i in long” wide-mouthed bottles: to half a dozen 
Re peaches 


Wire them very clean, and lay them in Rrong falto 
and water twenty-four hours; then take them out, and’ 
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peaches take a quarter of a pound of fugar, clarify it, 
pour it over your peaches, and_fill the bottles with bran-_ 
dy. Stop them clofe, and keep them in a clofe place. 


al 


rh A Second way to preferve peaches. 
Make your fyrup as above, and when it is clear jut 
cip in your peaches, and take them out again, lay them. 
en a difh te cool, then put them into large wide-mouth-. 
ed bottles, and when the fyrup is cold pour it over 
them; let them fland till cold, and &il up the bottle 
with the beft French brandy. Obferve that you okt 
room enough for the peaches.to. be well covered with © 
brandy; and cover the glafs clofe with a bladder and. 
ANG see 2d 


) 


leather, and tie them clofe down. | 


To.make quince cakes ice) ag a 

-- You muft let a pint of the fyrup of quinces with a 
qpart or two of rafpberries be boiled and clarified over 
a clear gentle fire, taking care that it be well fkimmed 
from time-to time: then add. a pound and a half of fu- ; 
gar, caufé as much more to be brought to a-candy_ 
height, and poured in hot. Let the whole be continu- 


7 


ally Qirred about til it is almeft cold, then fpread it on — 


plates, and cutit out into cakes, | , ae 
eel 
oe 


4 


TA A aS liad A oh 4D Opie gel 
‘Fo. make. anchovies, vermicelli, catchup, vinegar = 
and to keep artichokes, French beans, €s’c.. | 
DES EES Zo make anchovies. i 
rynO a peck of {prats, two pounds of common falt, ~ 
a quarter of a pound of bay falt, four pounds of — 
faltpetre, two ounces of fal-prunella, two pennywortls ~ 
of cochineal, pound allin a mortar, put them into +f 
flone pot, a row of fprats, a layer of your compound, — 
and fo. on, to the top alternately. Prefs them hard _ 
down, cover them clofe, let them ftand fix months, Bt { 
- ay " 4 , - t cy! 
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they will be fit for ufe. Obferve that, your {prats be 
very frefh, and don’t wath nor wipe them; but juit take~ 
them. as‘they come out of the water. 
To pickle fmelts, where you have plenty. 
_ Taxe a quarter-of a peck of fmelts, half an ounce” 
“of pepper, half an ounce of nutmeg, a quarter of an 
ounce of mace, half an ounce of peter-falt, a quarter: 
of a pound of common falt,-beat all very fine, wath and - 
-clean the fmelts, gut them, then Jay them in rows in a> 
jar, and between.every layer of {melts ftrew the feafon- 
“ing with four or five bay leaves, then boil red wine; and : 
pour over them enough to cover them. Cover them” 
with a plate, and when cold tie them-down clofe. ‘They’ 
_exceed anchovies.- | ; 
: 
To make vermicelli. | “ 
j _ Mix yolks of cogs and flour together in ‘a pretty™ 
Riff pafte, fo as you can work it up cleverly, and rolk™ 
“it as thin as it is poffible to roll the pafte.. Let it dry” 
in the fun; when it is quite dry, with a very tharp- 
knife cut it'as thin-as poffible, and keep it in a-dry* 
place. It will run-up like little worms, as vermicelli - 
does; thongh the bett way is to run it through a coarfe « 
fieve, whilft the palte is foft.. If you want fome to be : 
made in halte; dry it by the fire, and cut itfmall. It” 
“will dry by the fire in a quarter of an hour. This far © 
exceeds what comes from abroad, being frefher. .. 


; To make catchup.” ) t Pe: 
Taxe the-large flaps of muthrooms, pick nothing * 


 botthe flraws and dirt from it, then lay them in a: a 


broad earthen pan, ftrew a good deal of falt over them, » 
let them ly till’ next morning, thtn with your hand : 
"break: them, put them-in.a ltew-pan, let them boil a+ | 
* minute or two, then ftrain them through a coarfe cloth: 
and wring it hard: To take outall the juice, let it and : 
to fettle; then pour it of clear, run it through a thick - 
~~ flannel bag, (fome filter it through brown paper, but —. 
_ that is a very tedious way), then boil it; to a quart of * 
the liquor put a quarter of an ounce of whole ginger, » 
and half a quarter of an ounce of whole pepper. Boils . 
me TARE, ef. PRN Oe it? 


4 


é 
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it brifkly a quarter of an hour, then Rrain i it, and whea: 
itis cold, put it intospint bottles. In each bottle put 
four or five blades of mace, and. fix” cloves,. cork it: 

tight, and‘it will keep two years. This-gives. the* bef. 
flavour of the mufhrooms to any fauce. If you-put to- 
a-pint of this catchup.a piat of mum, it will tafte. like #1 
foreign. catchup. : . 


ae 
a 


a. Another way to make catchups ay 
Tare the large flaps, and falt them as- above; boil 
the-liquor, ftrain it through a thick. flannel’ bag: to 
quart of that liquor put a quart of ftale beer, a large 
ftick of horfe-raddith cut in little flips, five or fix. bay 
leaves, an onion ftuck with twenty or thirty an was a. 
quarter of an ounce of mace, a quarter of an ounce of 
nutmegs. beat, a quarter.of an ounce of black and white: 
" pepper, a quarter of an ounce of all-fpice, and f ur or~ 
five races of gidger: Cover it clofe, and let it fimr ner 
very: fofily till shout one third is wafted, then firain it: 
through a flannel-bag, when it is cold bottle it ja pint 
bottles, cork it clofe, and it will keep a great while := 
you may put red wine inthe room: of beer 3. fome putz 
im a head of garlie, but I think that facile it. Theg 
és be ea ag you have in the chapter for thefea. q 
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he ag Artichokes to-heep allthe years ° 


Bott as many artichokes as. you intend to keep ; “2 bottd 
them fo as jutt: the leaves will come out, then pull off 
all the leaves and choke, cut them from the. ftrings, lay” 
them-on a tin plate, and put them in an. oven where? 
tarts are drawn, let them fland till the oven is heated= 
again, take them out before the wood jis-put-in, andy: 
fet them in again, after the tarts are: drawn; fo-do tille 
they are as dry as a board,’ then: put them in»ay papery 
bag, and hang them ina dry place. You thould Jayy 
them in. warm water three or four hours before you ufe* 
them, fhifting the water often. » Let. the aft water be” 

boiling hot ; they will be very tender, and.eat.as fine ase 
frefh ones. You need not dry. all your bottoms at once, 
as the leaves are good to eat ;‘fo boil a dozen ata time, 
and fave the bottoms for this ules. | 
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To keep French beans all the years. 
"Paxt fine young beans, gather them onra-very fine: 
_day, havea large ftone jar ready, clean-and dry, lay a: 
layer of falt at the bottom, and then.a layer of beans,. 
then falr, and then beans, and fo on,,till the jar is-full ;: 
- eover them with falt, and tie a coarfe-cloth over them, 
and a board on that, and then-a-weight to keep it clofex 
- from alliair;. fet them ina dry-cellar, and, when you. 
 ufe them, take fome out, and cover, them clofe again: 
4 wath .them you took. out very clean, and let them lie in. 
~ foft water twenty-four hours, fhifting the water often ;. 
4 when you boil them, don’t. put-any falt in the water... 
‘The beft way of drefling them ts, boil them with juf. 
me Mhewwhite heart of a fmall cabbage, then drain them, 
chop the cabbage, and put both into a fauce-pan with», 
a piece of butter, as. big -as.an egg, rolled in flour, fhake- 
» alittle pepper, putcin-a quarter of a pint of good gravy, . 
“Tet them ftew-ten minutes, and then difh them up for a: 
” fide-difh:. A’ pint of beans to the cabbage.. You may - 
_ do more. or lefs, juft.as you pleafe.. 


Lo keep- green peafe till Chriflmas. 
Taxe fine young peafe, fhell them, throw them into” 
_ Boiling water with fome. falt:in,. let them boil-five or: 
fix minutes, throw: them into a cullendarto drain, then: 
Jay a cloth four or five times double on a table, and. 
fpread them on; dry them very: well, and. have your 
- bottles ready, fill them, and cover them with: mouttons. 
fat, tried 5. when it is a little cool, fill the necks almoft — 
fo the.top, cork them, tie,a bladder and a lath over — 
them, and fet them in.a-cool dry. place, When you 
-ufe them, boil:your water, put in a little falt, fome fu- 
gar, and. a piece of butter; when they are: boiled 
-enough, throw: them into..a fieve to drain, then pot 
them into,a fauce-pan with.a» good. piece of butter; 
keep fhaking it round all the time till the butter is: 
melted, then turn them into a difh, and fend them to. | 
table. IR WANS 
BS kik? Be ey ean , Avsther 


- cool... Ke, ; - ‘ ae 


rel of the bottles till all are done}; then have, r 


- 


berries put a quarter of a pound of Lifbon fugar, and + 


them into little-ftone jars; when cold; cover them up, = 
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| Another-avay to-preferve green peafe. | 
Gatuer-your peafe on.a very dry. day, when they? 
are neither old nor.yet too young, fhell them, and have — 
ready fome quart -bottles..with little mouths; being well | 
dried; fillthe bottles, and cork them well, have ready 9 
a:pipkin.of:rofin melted, into which dip.the necks of 
the bottles, and fet them in a-very dry place.that is > 


To keep green goofebérries till Chri mas. J 

Pick your large green goofeberries on a -dry da a 
have ready your bottles clean and dry, fill the bottles - j 
and cork them, fet ‘them in a kettle of water up to the > 
necks, let the water boil very foftly. till. you find the 4 
goofeberries are coddled, take them out, and put in the 4 
eady a 
fome rofin melted in a pipkin, dip the necks of the bot. - 
tles in, and that-will. keep all air from. coming at the © 
cork, keep them in.a cool dry place where no dainp is, . # 
and they. will-bake as. red as a cherry. You may keep » 
them without fealding, but then the fkins will not bes. 
fo tender, nor bake fo fine... | s, EI 


4 Clabes? We To keep red Zoofeberries.: aes | 
Picx them when full ripe, to each quart of goofée-- 


to each quarter of a pound of fugar put a quarter of as 
pint of water, let it boil; then put in -your goofeberries, 


and let'thenr boil foftly two or three minutes; then pour 


and keep them for ufe; they make fine pies with little - 
trouble. You: mayi prefs them through a -cullendar; ._ 
to a quart of pulp put half a pound of fine Lifbon fu- - 
gar, keep itirring over the’ fire till both’ be well mixed © 
and-boiled, and pour it into a itone jar; when ‘cold, co- © 
ver it with white-paper, and it makes very pretty tarts a” 
or puffs. 6 5 ; 4 

4 . To keep walnuts all the years. aa 

Take a large jar, a layer of fea-fand at the bottom;. 
then a layer of walnuts, then fand,. then the nits, and |” 


~ 


is. . 3 5 
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fo on, till the jar is full, and: be fure they don’t touch 
each other in any of the layers. When you would ufe 
them, lay them in warm water for an hour, fhift the 
waters as it cools; then rub them dry, and they will 
peel well, and eat {weet. Lemons will keep, thus co 


“yered, better than any other way. 
Another way to keep lemons. 

Taxe the fine large fruit that are quite found and 
good, and take a fine packthread about a quarter Of 
“yard long, ron it through the hard nib at the end of 
the lemon, then tie the ftring together, and hang it on 
va little hock in a dry airy place; fo do as many. as yoy 
pleafey but be fure they don’t touch one another nor 
anything elfe, but hang them as high as you can. 
Thus you may keep pears, ec. only tying the ftnng to. 


“the ftalk. et) 


| “er white bullice, pear-plumbs, or damfous, &e. for 2 
Uy ae 5 farts or pies. . 5, 
_ Garuer them when full grown, and jult as they be- 
in to turn. Pick all the largeft out, fave about two. 
“thirds of the fruit ; the other third put as much water to: 
as you think will cover the reft. Let them boil, and 
“kim them ; when the fiuit is boiled very foft, then {train 
it through a coarfe hair fieve, and to every quart of this. 
Jiquor put a pound and a half of fugar, boil it and: 
{kim it very well; then throw in your fruit, jalt give 
them a fcald; take them off the fire, and, when cold,. 
put them into bottles with wide mouths, pour your fy- 
“rup over them, lay a piece of white paper over them,. 
and cover them with oJ. Be fure to take the oil well - 
of when you ufe them, and don’t put them in larger 
bottles than you think you fhould make ufe of at a time, 
becaufe all thefe forts of fruits fpoil with the aire | 
- Toa make vinegar. 
‘To every gallon of water put a pound of coarfe Lif 
bon fugar, let it boil, and keep fkimming of it as long 
as the {cum rifes; then pour it into tubs, and, when it 
is as cold as beer to work, toalt a good toaft, and rub 


it over with yeaft. Let it work twenty-four hours 5. 
: he.2- 
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then have ready a veflel iron-hooped, and well painted, 
fixed in a place where the fun has full power, and fix 
it fo as not to have any occafion to move it. When 
you draw it off, then fill your veffel, lay a tile on the 


bung to keep the duft out. Make it in March, and it 


will be fit to ufe in June or July. Draw it of into 
little ftone-bottles the latter end of June or beginning 
of July, let it ftand till you want to nfe it, and it will 
never foul any more; but when you go to draw it off 
and you find it is not four enough, let it flanda month 
longer before you draw it off. - For pickles to. go: 
abroad, ufe this vinegar alone ; but in England you will 


be obliged, when you pickle, to put one half cold fpring- 


water to it, andthen it will be fall four with this vines 

gar. You need not boil, unle’s you pleafe; for almoit 
any fort of pickles, it will keep them quite good. — It. 
will keep walnuts very fine without boiling, even to go. 
to the Indies; but then don’t put water to it. For green 

pickles, you may pour it fcalding hot on two or three 
times. All other forts of pickles you need not boil it; 

Mufhrooms, only wath them clean, dry them, put them. 
into little bottles, with a nutmeg jufl fealded in vines 
gar and fliced (whilft it is hot) very thin, and a few> 
blades of mace; then fl] up the bottle with the cold 

vinegar and {pring water, pour the mutton-fat tried 

over it, and tte a. bladder and leather over the tops 

Thefe mufhrooms won’t be fo white, but asfinely: tafted,. 
as if they were jult gathered: and a fpoonful of this: 
pickle will. give fauce a very fine flavour, ty) 

- White walnuts, fuckers, and onions, and all white 
pickles, do in the fame manner, after they ‘are ready 
for ihe pickle... . 


Fo fty Jueltes 


Lay your {melts in a marinade of vinegar, falt, pepa 


per, and bay-leaves, and cloves, fora few hours; then- 


dry them-in a napkin, drudge them well ‘with flour,. 
and have ready fome better hot in a ftew-pan. Fry, 


them quick, lay them in your dihy and garniih with« 


fry’d parfley.. . 


= ° My 4 
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Tp roaft a pound of butter. 


- ‘Lay it in’falt and water two or three hours, then {pit 
it, and rub it all over with crumbs of bread, with a lit- 
tle grated nutmeg, lay it tothe fire, and, as it roalts, 
bafte it with the yolks of two eggs, and then with 
crumbs of bread all the time it is a-roafting ; but have 
ready a pint of oyfters {tewed in their own liquor, and 
lay in the difh under the butter; when the bread has 
foaked up all the butter, hrown the outfide, and lay it 
on your oyfters. Your fire mult-be very flow. 


To raife a fallad in two hours at the fire. 

‘Take frefh horfe-dung hot, lay it in a tub near the 
fire, then fprinkle fome muftard-feeds thick on it, lay a 
thin layer of horfe-dung over it, cover it clofe, and 
keep it by the fire, and it will rife high enough to cut 
in.two hours. 


Bride ar! 
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To difiil walnut water. © 


~ 


fa AKE.a peck of fine green walnuts, bruife them 
i well in a large mortar, put them in a pan, with 
a handful of baum bruifed, put two quarts of good 
French brandy to them, cover them clofe, and Jet them 
Yie three days; the next day diftil them in a cold ftill; 


4 


from this quantity draw three quarts, which you may 


do in a day. 
Fi -* How to ufe this ordinary fill. 


You muft lay the plate, then wood-afhes thick at the 
bottom, then the iron pan, which you are to fill with | 
your walnuts and liquor, then put on the head of the 
till, make a pretty brifk fire till the ftill begins to drop, ’ 
then flacken it fo as juft to have enough to keep the 
ftill at work, mind ali the time to keep a wet cloth all . 
“over the head of the ftill all the time it is at work, and 
oC | . always 
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always obferve not to let the ftill work longer then the 
liquor is good, and take great care you don’t burn the 
fill; and thus you may diftil what you pleafe: + If you 
draw the ftill too far, it will burn, and give your liquor 
a bad tafte. | ; : 


To make treacle water. i 

Taxe the juice of green walnuts four pounds, of rue, 
cardue, marygold, and baum, of each threé pounds, 
roots of butter-bur half a pound, roots of burdock one 
pound, angelica and mafterwort, of each half a pound, 
leaves of fcordium fix handfuls, Venice treacle and mi-— 
thridate, of each half a pound; old Canary wine two 
"pounds, white-wine vinegar fix pounds, juice of lemon 

fix pounds, and diftil this in an alembic. : 


To make black cherry water. 


Take fix pounds of black:cherries, ahd bruife them 
fmall; then put to them the tops of rofemary, fweet 
marjoram, {pearmint, angelica, baum, marygold flowers, — 
of each a handful, dried violets one ounce, annifeeds and 
fweet fennelfeeds, of each half an ounce bruifed; cut 
the herbs fmall, mix all together, and diftil them off in 
4 cold ftill. ps | 
ay To make hyfterical water. 

Taxe betony, roots of lovage, feeds of wild parfnips; 
of each two ounces, roots of fingle piony four ounces, — 
_ of mifletoe of the oak three ounces, myrrh a quarter of 
an ounce, caftor half an ounce ; beat all thefe together, — 
and add to them a quarter of a pound of dried millepe= ‘ 
des: pour on thefe three quarts of mugwort water, and © 
two quarts of brandy ; let them ftand in a clofe veffel 
eight days, then diftil it in 4 cold fill pofted up. You 
may draw off nine pints of water, and {weeten it to your 
tafte. Mix all together, and bottle it up. 


To diftil red-rofe buds. 


Wer your rofes in fair water: four gallons of rofes 
will take near two gallons of water, then ftill them in 
a cold ftill; take the fame ftilled water, and put it in 


= 
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to as many frefh rofes as.it will wet, then fill ther 


again. 


Mint, baum, parfley, and 
the fame way. 


penny-royal water, diftil 


To. make plague water. 


Roots. Flowers. Seeds. 
Angelica, Wermwood, Hart’s tongue, 
Dragon, Succorys Horehound, 
Maywort, Hyffop, Fennel, 
Mint, Agtimony,  Melilot, 
Rue, Fennel, St.John wort, 
 Carduus, Cowdlips, Comfrey, 
Origany, Poppies,» » » Featherfew, 
Winter-favoury,  Plaintain, | Red-rofe leaves, 
Broad thyme, Setfoyl, _ Wood-forrel, 
Rofemary, Vocvain, Pellitory of the wall. 
Pimpernel], _Maidenhair, Heart’s eafe, 
Sage, Motherwort, Centaury, 
-Pumatory, Cowage, Sea-drink 3 a goo 
Coltsfoot, Golden-rod, handful of each of 
Scabeus, Gromwell, the above things, 
Burridge, — Dill. Gentian-root,- 
Saxifrage, : Dock-root, 
Betony, Butterbur-root, 
Liverwort, Piony-root, 
Jarmander.- Bay-berries, 


Juniper-berries; of 
each a pound. 


One ounce of nutmeg, one otnce of cloves, and half 
‘an ounce of mace; pick the herbs and flowers, and 
fired them a little. Cut the roots, bruife the berries, 
and pound the {pices fine; take a peck of green wal- 
nuts, and chop them fmall; mix all thefe together, and 
lay them to fteep in fack lees, or any white-wine lees, 
if not, in good fpirits ; but wine-lees are beft. Let them - 
lie a week or better; be fure to ftir them once a day 
with a flick, and keep them clofe covered, then {till 
them in an alembic witha flow fire, and take care your 
fill does not burn. The firft, fecond, and third run- 
ning are good, and fome of the fourth. Let them 
fland till cold, then put a together. ; 
ae Th 


Ye 


~ 
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To make furfeit water. | 


You muf take feurvy-grafs, brook-lime, water-cref- 
fes, Roman wormwood, rue, mint, baum, fage, clivers, 
of each one handful; green merery, two handfuls; pop- . 
pies, if frefh, half.a peck 5 if dry, a quarter of a peck ; 
cochineal, fix-penny worth ; faffron, fix-pennyworth ;. 
‘unife-feeds, carraway-feeds, coriander- feeds, cardamom- 
feeds, of each an ounce ; liquorice, two ounces fcraped.; | 
figs {plit, a pound ; raifins of the fun ftoned, a. pound ; 
juniper-berries, an ounce bruifed ; nutmeg, an ounce 
beat ; mace, an ounce bruifed ; {weet fennel-feeds, an” 
ounce bruifed; a few flowers of rofemary, marygold, » 
and fage-flowers}; put all thefe into a large ftone jar, 


‘and-put to them three gallons of French brandy, cover 
“it clofe, and let it ftand near the fire for three weeks. * 


Stir it three times a week, and be fure to keep it clofe 
ftopped, and then ftrain it off ; bottle your liquor, and ~ 
pour-on the ingredients a gallon more of French bran- > 
dy. Let.it ftand a week, ftirring it once a day, and 
ditil it in a cold fill, and this will make a fine white — 
furfeit water. : Be eae isnt 
You may make this water at any time of the year, 
if you live at London, becaufe the ingredients are al- 
ways to be had either green or dry ; but it is the befk *« 
made in fummer, . . , 


- 


To make milk water. | ye 
Taxes two good handfuls of wormwood, as much 
carduus, as much rue, four handfuls of mint, as much 
baum, half as much angelica, cut thele a little, put them 
into a cold ftill, and put to them three quarts of milk. © 
Let your fire be quick till your Rill drops, and then — 
flacken your fre. You may draw off two quarts. ‘Phe 
fir quart will keep all. the year.) | § 
How to diftil vinegar you have in the chapter of | 
Pickles. . ee ea 


i a 


tC HA Pag 


MADE PLAIN ann EASY. 3653 


CHAP. XXI. ~ 


How to MARKET; | 
And the feafons of the year for Butchers. Meat, 
Poultry, Fifth, Herbs, Roots, @c. and Fruit. 


) Pieces in a bullock. 
“Ee \THE head, tongue, palate; the entrails are the 
‘ ' {weetbreads, kidneys, fkirts, and tripe; there is: 
the double, the roll, and the reed-tripe. 


The fore-quarter. 

First is the haunch, which includes the clod, max 
row-bone, fiin, and the fticking-piece, that is, the neck 
end. The next is the Jeg-of-mutton-piece, which has _ 
part of the blade-bone, then the chuck, the brifcuir, 
the four ribs, and. middle rib, which is called the chuck: 
bib. . yi 


: The hind-quarter. 

First, firloin and rump, the thin and thick flank, 
the veiny piece; then the chuck-bone, buttock, and’ 
leg. cs 

hare’ Tn a fheep. 

Tue head and pluck, which includes the liver, lights). 
heart, {weetbreads, and milt. / 


~~ 


The fore-quartere 
"Tue neck, breaft, and fhoulder. 


The hind-guarter. | 

Tue leg and loin. The two loins together is called 

a faddle of mutton, which is a fine joint when it is the 
little fat mutton. r 

7 Sida accalf: 

' Te head and inwards are the pluck, which) con- 
tains the head, liver, lights, nut, and mil, aud what 
if ps ve a | Pe laa 


ee 


7 
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they call the fkirts, (which eat finely broiled), the throw 

{weetbread, and the wind-pipe {weetbread, “which is 

the fineft. 

"The fore: quarter is the fhoulder, eek and brealte: 
Vhe hind-quarter is the lez, which ‘contains ‘the 

knuckle and fillet, then the Join, 


ina Boufé lamb, 


Tue head. and is luck ; thati As, the heer, + Tights, heart ¥ 
nut and mitt. Then there is the fry, which is the. 
fweetbreads, shaw cuads and fkirts, with fome of the 
liver. 

The fore-quarter is the fhoulder, neck, and breafk 


together. 


Che hind-quarter is ihe leg and loin, Thi is is in. inhigh. 
feafon at Chriftmas, but lafts all the year. 

Grafs lamb-comes in in April or May, according to. 
the feafon of the year, and: holds. good til] the middle. 


ibe sae 


i a eh 


is head and inwards ; and that’ is the halter, which 
is the liver and crow, kidney and fkirts. It is mixed 
with a great deal of fage and [weet herbs, pepper, falt, — 
and {pice, fo rolled: in the. caul, and roalted; then there 
are the chitterlains and the: guts, which are cleaned for 


’ 


cers 


The fore- Gtaatts is the fore- tos and pring ; if 2, 
Mie hog, you may cut a fpare-rib off. 
The hind- -quarter only leg and Join. ~ eg 


o bat hog. 


THI is cut different becaufe of making ham, bacon. 
‘and pickled pork, Here you have fine {pare ribs, chines, i 
and grifkins, and fat forhog’s lard. The'liver and crow 
are much admired, fried with bacon ; the feet and ca 
are both equally gocd, foufed. : | + 

Pork comes in feafun at Bartholomew. tide, andholdal 
good tll Lady- -day. a Ae 
tees aeeee ge bnATh - BOLe ; 
Hee ai 
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How-to chufe Butchers-Meat: 
To chufe lamb. 
- ; 


In a fore- quarter of lamb mind the seck vein; if it 
be.an azure blue, it is new and good, but, if greenith, 
‘or yellowifh, it is near tainting, Hi not tainted ‘already. ; 
In the hindér-quarter fmell under the kidney, | and try 
the knuckle; if you meet with. a faint fcent, and the 
Enuckle be limber, it ts ftalé killed. For a lamb’s head, - 
mind the eyes ; if they be funk or wrinkled, it is ftale ; 
“uf plomp. and ake uae it is new and {weet.. 


Ke cals 


1 the Diboily vein in the fhoulder looks blue, or a 
bright red, it is new killed ; but if blackifh, greenith, 
ot yellowifh, it is flabby ‘dud Gale’ ; if wrapped in wee 
cloths, fmell whether it be mufty or not. The loin fir’ 
taints under the kidney, and the fleth, if {tale ailhete 
will be foft- and flimy. 

' The-breaft and neck taints: firft at the upper end,- 

d you will perceive fome duflcy, yellowith, or greentih ' 
s., earance; the {weetbread on the-breaft will be claay- 
my; at her nite it is frefh and good. The leg is known’: 
to be new by the ftiffnels of the joint 5 if Flin ier and the™ 
flefh feems clammy, and has green or yellowifh fpecks, . 
it is ftale’ The head is known as the lamb’s. The: 
“fleth of a bull-calf is more red and firm than that of ax 
cow-calf, and the fat more hard and curdled.. 


: Hutton: 

Ty‘the mutton be young, the flefh will pinch tender 3: 
if ‘old, it will wrinkle and remain fo; if young, the fat 
will eafily part from the lean; -if old, iv will flick by) 
‘ftrings and fkins ; if:ram-mutton, the fat. feels: {pungy, 
the flefh clofe-grained and tough, notrifing again when: 
dented with your finger; if ewe-muiton, the flefh cis 
paler than wedder-mutton, a clofer grain, and eafily 
parting. if there be:a:rot, the flefh will be. Pali fh, arid - 
the fat a faint whitifh, inclining to. yellow, and the fefh » 
willl be loofe at the bone. If you fqueeze is hard, fome : 

Hib 3. drops" / 


. 
> 


3 rae 


‘ 


by {melling your finger ; befides, the kim will be fweaty 
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_drops of water will ftand up like fweat ; as to the new= 


~ nefs and ftalenefs, the fame is to be. obferved as by” 


land. 


Beef 


Ir it.be right ox beef, it will have an open grain 3 
if young, a tender and oily fmoothnefs: if rough and. 
fpungy, it is old, or inclining to be fo, except the neck,- 

-brifeuit, and fuch parts as are very fibrous, which in’ 
young meat will be more rough than in-other parts. A’ 
carnation pleafant colour betokens good {pending meat, — 
the fuet a curious white ;. yellowiflris not fo good. — 

Cow-beef is lefs bound and clofer grained. than the’ 
ox, the fat whiter, but the lean fomewhat paler; if 
young, the dent you make with: your finger. will rife: 
again in a little time. bo. at as Bis iyy? 

Bull-beef is of a clofe grain, deep cufky red, tough: 
in pinching, the fat fkinny, hard, and has a rammiihy- 
rank fmell; and, for newnefs. and flalenefs, this flefh 

bought frefh has but few. figns, the more material is-its- 
clamminefs, and the reft your {mell will inform you. 
If it be bruifed, thefe places will. look more dufky or” 
blackith than the rei. : [2° vohigehndes 
Pork. . 

Ir it be, young, the lean will break in pinching bes — 
geen your fingers,’ and, if you nip the ékin with your — 
nails, it will make a dent; alfo, if the fat be foft and 
‘pulpy, in a manner like lard: if the lean be tough, and — 
‘the fat flabby and fpungy, feeling rough, it is old, efpe- 

cially if the rhind be fiubborn, and you cannot nip it 
with Your nas.” 9. wan) 2 
If of a boar, though young, or of a hog gelded at 
fall growth, the fiefh will be hard, tough, reddifh, and — 
rammith of fmell; the fat fkinny and hard ; the fin” 
very thick and tough, and, pinched up, will immedi-— 
ately fall again. van tah . 

As for old and new killed, try the legs, hands, and 
springs, by putting’ your finger under the bone that 
comes out ; for, if it be tainted, you will there find it 


an 


to 
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and. clammy when ftale,. but al and {mooth when: 
new. 

If you find little kernels in the fat of the pork, like: 
hail-fhot, if man Ys it is ats and ae Ae to be< 
eaten: | 


How to chife ia: venifon, We efphalia hams; &ee- 


_ Brawn. is known to be old or young’by the extraors- 
dinary or moderate thicknefs of the rhind ; the thick is- 
old, the moderate is young:. If the rhind and fat be- 
very tender, it isnot bear brawn,. but barrow or-fow.— 


# enifone- 


Try the haunehes-or fhoulders under the Basel: that: 
come out, with your: finger or knife, and as-the fcent: 
is {weet or rank, itis new or fiale ; and the like of the. 
fides in the moft-flefhy parts. if tainted they will look: 
greenifh in- fome places; or-more than ordinary black: 
Look on the hoofs; and if the clefts are. very wide and: 
tough, it-is-old;.if:clofe.and {mooth; it is young. 


The feafon fir’ veni ileus. 


. Tun buck~venifon ,begins: in May, and is in hi gh: 
feafon till All-Hallow’s-day 5 the doe is:in: feafon gt 
Michaelmas:to the end ‘of: Peer: or: SRE SUIRES | to- 
the end of January... 


Weftphalia hams and Englift bacon. 


‘Pur a knife under the bone that .fticks out of the 
ham, and if it comes out in a manner clean, and has 
‘a curious flavour, i it is fweet and ‘good ; if much {mear-. 
ed and dulled, it is tainted or ruily. 
| Englith gammons are tried the fame_way ; 3 and for 
father parts try the fat; if it be white, oily in feeling, 
and does not break or crumble, and the fiefh fticks well 
to the bone, and bears a good colour, it is good ;. but 
af the contrary, and the lean has fome little flreaks of 
yellow, it is rufty, or will foon be fo. si 


To chufe butter, cheefe, and eggs. 


Wuen you buy butter; truft not to that which will 
be given you .to tafle, but try in the middle, and if 
your fmell and tafte be good, you cannot. sbescipciner 

Cheefe 


Reet: 


2 
~ 


tn: 


368° Tae ART ve COOKERY 


Cheefei is to: be chofen-by its moift ‘id feepidee: ate 
if old cheefe be. rough coated, rugged, or dry. at top, 
beware of little worms or mites: “Hf it be> over: full of 
holes, mroift. or fpungy, it is fabjes: to maggots. If" 
any foft.or. perifhed place appear on the outfide, try” 
how: deep it. goes, for the erceter part may be. hid: 
within. 

Eggs; hold the great end to your tongue ; f% it feels: 
‘warm, be fure it is mew ;-if cold, it is bad, and fo in. 
“proportion to the heat: and cold, fo is the goodnefs of: 
‘the ¢gg. Another way to Ridw "4 good egg is to put - 
the egg into a pan of cold.water, the frefher the egg: 
the fooner it will fall:to the. bottom.; if retten, it-will- 
{wim at.the top. This is alfo a fare way not to be de-- 
ceived. As to the keeping: of: them, pitch them all’ 
with the {mall end downwards in fine wood afhes, turn-- 
“ing them once a- week end WAYS, and hey will: keep» 
fome. Phe a j 


Pinlty in Mack ih 


January. Hen turkeys, capons, pullets with epee; 
: fowls,- chickens; hares; alk forts of wild fow], tame. rab 4 
bits and tame pigeons. 

‘Fesrvary. Turkeys and-pullets with egos, capons, 
fowls, {mall ebiekcas, hares, all-forts of wild. fowl, 
‘(whieh i in this month begin to. decline, } tame and wild 
pigeons, tame-rabbits, green geefe, young ducklings, « 
and turkey poults: —- P 

‘Marcu... This month the fame ‘as- the preceding 
month’; and-in this:month wild fowl goes quiteout.. — 

Aprit. Pullets, fpring fowls; chickens, pigeons, 
young wild rabbits, esses young. Eons, mated 


\ 


“and turkey poults.~— 
May. The famer 
June. The fames e 4 . tg 
‘Jory: The fame;‘with young: nadie: ie 

fints, and wild ducks, called fleppers or moulters.. 
Aveust.. The fame. . 
Srerremsper, Oober, November, and Devemberdl 

Tn thefe ‘months all. forts of fowl,-both wild and tame, 

are in feafon; and in the three laf, is we i feafon 

ts all manner of wild fowl... 


‘f ‘pe. ‘ag a 
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How to chufe Poultry. 


To know whether acapon isa true one, young or old, new 
ae 7) OE ee } 
Ir he be young, his fpurs are fhort, and his legs: 
fmooth ; if a true_capon, a fat vein on the fide of his 
breaft, the comb pale, and a thick belly and rump ; 
if new, he will have a clofe hard vent ; if Rale, a loofe 
open vent. et 


A cock or hen turkey, turkey poults. 


Ir the cock be young, his legs will be black and 
fmooth, and his fpurs fhort ; if ftale, his eyes will be 
funk in his head, and the feet dry; if new, the eyes 
lively and feet limber. Obfervethe like by the hen, and 
‘moreover if fhe be with egg, fhe will have a foft open. 
vent ; if not, a hard clofe vent. Turkey poultsare known - 
the fame way, and their age cannot deceive you. 


A cock, ben, &e. 


Is young, his fpurs are thort and dubbed, but take 
particular notice they are not pared nor {craped : if old, 
he will have an open vent; but if new, a clofe bard 
vent : and fo of a hen, for newnefs or ftalenefs ; if old, 
her legs and comb are rough ; if young, {mooth. 


A tame goofe, wild goofe, and bran goof. + 


Tr the bill be yellowifh, and fhe has but few hairs, 
fhe is young; but if full of hairs, and the bill and foot 
ted, fhe is old; if new, limber footed; if ftale, dry 
focted. And fo of a wild goofe, and bran goo%e. 


’ teak Wild and tame ducks. 


f 


Tue Bick: when fat, is hard and thick on the belly, 
‘but if not, thin and lean;-if new, limber-footed 5 if 
ftale, dry-footed. A true wild duck has a reddith foot, 
{paaller than the tame ones pire 3 ¥ “ 

x 4 oh. Goodwettt, 


ah ye” eh v4 wy ee ite it > rh “ > he y 
— " . : SL naa a ra % 
f ant ee Se 
r ¢ 
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Goodwetts, marle, knots, ruff, gull, dotterells, and wheats 4 


Ir thefe be old, their legs will be rough 3 if Ete 
_ fmooth ; if fat, a fat rump; if new, limber-footed; if — 
flale, dry footed. nie has 


Pheafant cook tend Pent 7 oe 


Tue cock when young, has dubbed fpurs ;;whenold, | 
fharp fmall fpurs; if new, a faft vent; and if ftale, an — 
epen flabby one. The hen, if young, has fmooth legs, q 
and her fleth of a curious. grain; if with.egg, fhe will © 
have a foft open vent, and if not, a clofe one. For 
newnefs or ftalenefs, as the cock. | oe i 


_ Feath and pheafant Portes 25. gy douse’ J 


Ir new, they will be ftiff and white in the vent, and’ | 
‘the fect limber ; if fat, they will have a bard vent; if” 
“fiale, dry footed and limber ; and’if touched, they will | 

peel. $i 7 . i oe Se 


Heath cock and hen. ‘| 


Ir young, they have fmooth legs and bills ; and if 
old, rough. For the reft, they are known as the fore 
going. dees my A | 

. Partridge, cock and hen peeve 

Tue bill white, and the legs bluifh, thew age; for) 
if young, the bill is black, and the legs yellowihh ; if: | 
-new, a fal vent; if ftale, a green and open one. If 
their crops be full, and they have fed on green wheats. 

_ they may taint there; and for this fmell intheir mouth. 


Woodcock and fnipe. ~ 1 Sher 36 


Tue woodcock, if fat, is thick-and hard; if new,. | 
limber: footed; when ftale, dry-footed ;. or if. their’no- | 
fes-are {notty, and their throats muddy. and mooritfh,. 
they are naught. A fnipe, if fat, has a fat vent in the © 
fide under the wing, and inthe. vent feels thick ; for | 

£2 We , _* eee. 4 
the reft, like the ‘woodcocks .yunci) 2 ae bee 


het a AS ae 
0 at 2 ; i ie: <, 
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or wey Doves and pigeons. it ap 
_ To know the turtle-dove, look for a. bluith ring 
“round his neck, and the reft moftly white ; the ftock- 
‘dove is bigger ; and the ring-dove is lefs than the ftock- 
dove. - The dove-houfe pigeons, when old, are red leg- 
ged; if new and fat, they will feel full and fat in the 
vent, and are limber-footed; but if ftale a flabby and 
MRC GEN GS oy a ee a eae . 

And thus of green or grey plover, fieldfare, black- 

Aird, thrufh, lark, Ge. | 


| Of bare, leveret, Ma rabbit, 


A Hare’ will be whitith and tif if new and clean kil. 
ded ; if ftale, the flefh blackifh in moft parts, and the’ 
Dody limber; ifthe cleft in her lips fpread very much, 
‘and her claws be’wide and ragged, fhe is old, and, if 
the contrary, young; ifthe hare be young, the ears will | 
ear like a piece of brown paper; if old, dry and tough. - 
To know-a true leveret, feel on the fore-leg near the 
ee and if there be a fmall bone or knob it is right, 
if not, itis a hare: for the reft obferve as ina hare. A 
rabbit, if flale, will be limber and flimy; if new, white 
afd Riff; if old, ‘her claws are very long and rough, 
the wool mottled with grey hairs ; if young, the claws 
and wool fmooth. . 


FISH in feafon. « 


i 


Py 
rib 


La OL  Candlemas quarter. | 
| Lossrers, crabs, craw-fith, river craw-fith, guard 
“fifh, mackrel, bream, barbet, roach, fhade or alloc,’ ” 
damprey or lamper-eels, dace, bleak, prawns, and horfe- 
“mackrel, ; ; oe 
__ The’cels that are taken in running water, ‘are better 
than pond eels; of thefe the filver ones are moft efteem- 
a ; 
’ rs Midfummer quarter, i : 
; ‘Tournors and trouts, foals, grips, and fhafflins and, 
lia tenes, falmon, dolphin, flying-fith, theep-head, 


tollis, - 


i 
i 


*y 
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~ 
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feas ; but now and then ‘we find them in our great ris _— 
vers, the Thames, the Severn, and the Tyne. This : 
th is of a very large fize, and wil fometimes meafure 
eighteen feet in length. They are much efteemed when — 
frefh, cut im pteces, and roafted or baked, or pickled for 
cold treats. ‘The cavier is efteemed a dainty, which 1s 
the fpawn of. this fith. The latter end of this. quarter’ 
comes {meltse ny airy: tN 


Michaelmas quarter. age ee Ff 


Cop and haddock, coal-fith, white and pouting hake, 5 
lyng, tufk, and mullet, red. and prey weaver, gurnet, ™ 
rocket, herrings, fprats,, foals. and flounders, plaice, 
dabs and {meare dabs, eels, chare, feate, thornbackiand.. 
homlyn, kinfon, oyfters and {collopsy falmon, fea-perch 
and carp, pike; tench, and featench .. © sa 

-Scate-maides are black, and thornback-maides. white. ~ 
Grey bafs comes with the mullet. as Ee | 
In-this quarter are fine {melts, and hold till after — 
Chriftmas, . 
“There are two forts of mullets, the fca-mullet and - 
gjver-mullet, both equally good. ae 
} 


- Chrifimas quarter. 


~ Dorey, briles ‘gudgeons, gollin, {melts, ‘crouch; 
perch, anchovy and leach, {collop.and wilks, periwin- | 
kles, cockles, muflels,- geare, bearbet and hollebet. 


How to chufe Fith. ae | 


To chufe falmony pike, trout, carp, tench, gratlingy. barbel, 
chub, ruff; eely whiting, fmelt, foad, &e. es. t 


Aut thefe are known to be new or fale by the co- i 

— Your of their gills, their eafinefs or hardnefs to open, 

the hanging or keeping up their fins, the ftanding out — 

or finking oftheir eyes, Oe. and by {melling their gills. 
eee gD ON Si) - pl aie (Tag ete | _, Tur 
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» Hei is chofen by his thicknefs and Saanoe ; and if 
his belly be of a cream colour, he muft {pend well; - 
but if thin, and his PEE S of a bluith white, he will eat — 

“very loofe. 


Cod and cod lings. 
Haines him by his thicknefs towards his head, it 
the whitenefS of his flefh when it is cut: and fo of a 
ae pci 


Lyng. | 
| a dried lyng, chufe that which is thickeft i in the 
‘poll, and the Hef of the brighteft yellow. 


Seate and thornback. 


¥ T'uesz are chofen by their thickhefs, and the fhe- 
feate i is the Eorectelt efpecially if ae 


Soals. 
TseEse are . chofen by their thicknefs and hiffaele 
when their bellies are of a cream colour, they {pend the 
firmer. 
Bie te Sturgeors 
f IF it cuts without crumbling, and the veins and 
griftles give a ttue blue where they appear, and the 
fiefh.a perfe& white, then conclude it to be good. 


} Frefh herrings and mackrel. 
Ir their gills are of a lively ' fhining rednefs, their 
“eyes ftand full, and the fifh is ftiff, then they are new; 
nd if dufky and faded, or finking and wrinkled, and 
wl limber, they are fale. ¥ 


. ”  , Labfiers. 

‘  CHvse them by the weight ; the heavielt are beft, 
af no water be in them : if new, the tail will pull {mart, 
Hike a {pring ; if full, the middle of the tail will be full 

of hard, or redvtth fkinned, meat. Cock lobfter is 
aenowe “<a narrow back. part of the tail, ‘and the’ 

‘ ty a “two 
ip ; 
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two uppermoft fins within ‘his. tail } a if. and hard; | 


cbut the hen is foft, and the back of her tail broader, 


a 


Mer “Prawns, Shrimps, and craw-fifh. Cae 
Tue two firft, if flale, will be limber, and caft a 
kind of flimy fmell, their colour fading, and they flimy :_ 


the latter will be limber in their claws and joints, their 


red colour turn blackifh and dufky, and will have an ill 


{mell under their throats; otherwife all of them are — 


good. : & 
5 |  Plaice and founders. os r . Bey 
Ir they are ftiff, and their eyes be not funk or look 
dull, they are new ; the contrary when ftale. The belt 
fort of plaice look bluifh on the belly, = 
* oe Pickled falmn. 

_ Er the fleth feels oily, and the fcales are ftiff and fhin- 


jing, and it comes in flakes, and parts without crumb- 
ling, then it is new and good, and not otherwife. — 


ae Pickled and red herringss 5 5 
For the fir, open the back to the bone, and if the © 

ficfh be white, fleeky, and oily, and the bone white, 

or a bright red, they are good. If red herrings carry 

a good glofs, part well from the bone, and fmell well, — 

tien conclude them to be good. yet 


. Fruits and Garden-ftuf throughout the year. - 


Fanuary fruits yet lafting, are ‘ 
Some grapes, the Kentith, ruffet, golden, French, — 
kirton, and Dutch pippins, John apples, winter queens 
ings, the marigold and Harvey apples, pom-water, 
golden-dorfet, renneting, love’s pearmain, and the win- 
ter pearmain ; winter burgomot, winter boncretien, win- 
ter mafk, winter Norwich, and great furrein pears, All” 
garden things much the fame as in December. ' 


a a ie, 

ig) bas February fruits yet lafting. @ 

‘Tus fame asin January, except. the golden-pippia 
ah eo * mg SP gd FS 
-” 
“ ‘J 
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and pom-water ; ; alfo the pomery, and-the winter pep 
pering « and dagobent de 8 
Be — March fruits yet lafting. 

Tae sideh ducket-doufet, pippins, rennetings, 
Jove’s pearmain and John apples. The later boncretien;. 
and double-bloffom pear. 


April fruits yet lafiinge <i 
- You have now in the kitchen garden and orchard, 
-antumn carrots, winter {pinage, fprouts of cabbage and 
-cauliflowers, turnip-tops, afparagus, young raddilhes,- 
Dutch brown lettuce and crefles, burnet, young onions, 
‘feallions, leeks, and early kidney. beans, On hot-bedsy 
-purflain, cucumbers, and mufhrooms. Some cherries,. 
green apricots, and goofeberries for tarts. 
Pippins, deuxans, Weftbury apple, rufleting, gilli 
flower the tater boneretien, ses wit iit, 


y 


. * 


— Maye The produc? of the hitaben and fr uit garden. 
 * Asparacus, cauliflowers, imperial Silchar royal and 
-eabbage-lettuces, burnet, purflain, cucumbers, naftere 
tian Bowers peafe and beans fown in’ G&tober, arti- 
chokes, fearlet ftrawberries, and kidnev beans. Upon 
the hot-beds, May cherries, May dukes. On walls, 
‘green. apricots, and gooleberrics. 
Pippins, devans, or John apples, Wweabury apne 
L ire ffeting, erilliflower apples, the codling, &c. Pe 
The great karvile, winter boncretien, black Worce! 
ter pear, farrein, and donble-bloffom pear. Nera ie: 
the proper time to diftil herbs, which are in their greats 
eft perfection. 


ASsPARAGU s; garden beans and. peate, kidney beans;. 
caulifowers, artichokes, Batterfea and Dutch cabbage; 
“melons on the firlt ridges, young onions, carrots, aed 
| parfnips fown in February, purflain, burrage, bornet, 
the flowers of naftertian, the Dutch brown, the impe: 
rial, the royal, the Silefia and cofs lettuces, fome blanch- 

i ped ove and sypiees Sf: and all forts of pot-herbs.. 


| si 2 Greea. 
as ESAS ie i ” 


; 
a June. The produ of the kitchen and frutt oat 
; 
i 
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Green goofeberries,, ftrawberries, fome. ra{pberries, 
 eurrants witite and Black, duke cherries, red harts, th e- 
Flemith and carnation cherries, codlings, jannatings, 
and the mafculine apricot. . And in the, pene frames, 


all the forward kind of grapes. oo 


- 


® 


Fuly. The produ of the kitchen and fruit garden. 
Roxervan and winged peafe, garden and ‘kidney 
beans, caujiffowers, cabbages, | artichokes, and their 


_S§mall fuckers, all forts of kitchen and> aromatic herbs. 


Sallads, as cabbage lettuce, purflaing burnet, young 
“onions, cucumbers, blanched endive, carrots, turnips; © 

beets, naftertian fewers:; mufk melons, wood ftrawber=> ~ 
ries, currants, gooieberries, ra{pberries, red and white © 
_Jannatings, the Margaret apple, the primat ruflet, fum=" 
mer green, chiffel and pearl pears, | the carnation morel- 

Ja, great bearer, Morocco, origat, ‘and bégarenx chers 

ries. The nutmeg, Habella, Perfian, Newington, + i0-)% 
let, mufcal, and rambuillet peaches, .NeGtarines, the 

primodial, myrobalan, réd, blue, amber, ¢Cemafk pear, 

apricot, and cinnamon plumbs 5 ; alfo, the king’s and lz~_ 


. éy Elizabeth’s plumbs, c. fome figs and grapes. Wale 


nuts in high feafon to pickle, and “rocksfanipienal The | 
fruit yet Jafting of the latt yea are the: deuxans and 


Winter i -yfleting: es a ‘3 
i$ ‘ 


A ug. The product yf the Spore and fruit pias ; 
"ARBAGES and their {prouts, ‘cauliflowers, artichokes, 

cabbage-lett ‘uce, beets, ‘carrots, potatoes, turnips fome 

hacer peafe, kidney- beans, and all forts of kitchen~ — 


herbs, raddithes, horfe-raddifh, cucumbers} creffes,. ond 


tarragon, onions, garlic, rocumboles, melons, and cu- 
cumbers for pickling. i ‘ 
Goofeberries, rafpberries, currants, grapes, fi figs, mul- 4 
berries “and filber ty apples,. the Windfor fovereigns: 
orange burgomot- flipper, red Catharine, king Catha- 
rine, penny Pruffian, fummer poppening, fugar and 
louding pears, Crown Bourdeaux, lavur, difput, favoyag 
and wallacotta peaches; the muroy, tawny, red. Row. 
man, little | green clutter, and yellow neétarines. — “4 
Imperial blue dates, yellow late pear, black pear, 
white sc es late pear, get. Anthony or Turkey saa 
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Jane plumbs. Clufter, mufcadine, and cornelian 

grapes: | ‘ ‘ 


September: The produd of the kitchen and fruit garden. 


Garven‘and fome kidney beans,-roncival*peafe, ar-. 


tichokes, raddifhes, cauliflowers, cabbage-lettuce; cref- 

fes, chervil; onions, tarragon, burnet, fellery, endive, 

mufhrooms, carrots, turnips, fkirrets, beets, fcorzone- 

ra, horfe-raddith; garlic, fhalots, rocumbole, cabbage + 
and their fprouts, with favoys, which are. better. when 

more {weetened. with the.fro®. Ps 


Peaches, grapes, figs, pears, plumbs, walnuts, fil- | 


berts, almonds, quinces, melons, and cucumbers.. 


Ofsber. The produé? of the kitchen and fruit garden. 
. Some cauliflowers,-artichokes, peafe, beans, cucum- 
bers, and-melons, alfo July fown kidney-beans, turnips, = 
carrots, parfnips, potatoes, fkirrets, fcorzonera, beets, 
onions, garlic, fhalots, rocumbole, .¢hardones, crefles, - 
chervil, muftard, raddifh,- rape, {fpinage, lettuce fmall 
and cabbaged, buarnet, tarragon, blanched fellery and: 
endive, late peaches and plumbs, grapes and figs. Mul- 
berries, filberts,.and walnuts. The bullace, pines, and: 
arbuters 3 and great -variety of apples and pears. 


November. The produd of the kitchen and fruit garden. - 
- Cavurrrowers inthe green-houfe, and-fome arti-- 
chokes, carrots, parfnips, turnips, beets, ficirrets, fcor-- 
zonera, horfe-raddith, potatoes, onions, garlic, fhalots, . 
tocumbole, . fellery;. parfley,- forrel, thyme, favoury,. 
fweet marjoram dry, and clary cabbages and their’ 
fprouts, favoy cabbage, f{pinage, late cucumbers. Hot: 
herbs on the hot-bed, burnet, cabbage, lettuce, endive - 
aoe 3. feveral forts of apples-and pears. 

Ry 


Some bullaces,.medlars, arbutas, walnuts, hazel-nuts,» - 
‘ , a + - : - “ 


and chefnuts.- va . . 

December... The produd of the kitchen and fruit garden... 
» Mary: forts of cabbages and favoys, -fpinage, and: 
fome cauliflowers in the confervatory; and artichokes ° 
in fand. Roots we have asin the lait’month. Small! 
herbs on the hot-beds for fallads, alfo mint, tarragon, , 
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“werwort ; cleaned, dried, and powdered, half an ounce. 
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and cabbage Jettuce preferved under glaffes; chervily 
fellery, and endive blanched. Sage, thyme, favoury, 
beet leaves, ‘tops of young beets, parfley, forrel, fpi= 
nage, leeks, and fweet marjoram, marigold-flowers, and 


_ mint dried. Afparagus on the hot-bed, and cucumbers 
- on the plants fown in July and Avguft, and plenty of 


pears and apples. 


«=< 
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A certain cure for the bite of a mad dogs f . 

ET the patient be blooded at the arm nine or tert) 

, ounces. Take of the herb, called in Latin, lichen 

cinereus terreffris ; in Englith, afh-coloured ground ae 

- Of black pepper powdered; two drams. Mix thefe wel : 
together, and divide the’ powder into four dofes, on 

of which muft be taken every morning falting, for four 


‘mornings fucceffively, in half & pint of cow’s mills 


warm. After thefe four dofes are taken, the patient 
muft go into the cold bath, ora cold {pring or river 
every morning fafting for a month. He muft be dipt 
all over, but not to ftay in (with his head,above water} 
-Jonger than half a minute, if the water be very cold. 
‘After this he muft go in three times a week for a oe 
night longer. PP ely . earn 

- "WN. Be The lichen is a very common herb, and grows 
generally in fandy and- barren foils all over Englands 
The right time to gather it is in the month of O&obex 
and November. Dr. iMead, { 


Another for the bite of a mad doge 

For the bite of a mad dog, for eithemman or bea 
take fix ounces of rue clean picked and bruifed, fou 
»eunces of garlie peeled aid broifed, four ounces 
Venice treacle, and four ounces ‘of filed pewter, of 
feraped tin. Boil thefe in two quarts of the bet ale, 
in a pan covered clofe over'a gentle fire, for the {pace 
ef an hour, then ftrain the ingredients from the liquo: 
(ib, he a Ag 


~ 
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Give eight or nine fpoonfuls of it. warm to a man or 2 sada! 
woman, three mornings fafting. Eight or nine {poon- 
fuls is fufficient for the ftrongeft ; a leffer quantity to 
‘thofe younger, or of a weaker conftitution, as you may 
judge of their ftrength: ten or twelve fpoonfuls for,a 
horfe or a bullock : three, four, or five, toa fheep, hog, 
or dog. This muft be given within nine days after the 
bite; it feldom fails in man or beaft. If you can con- 
veniently bind fome of the ingredients on the wound, it 
will be fo much the better. " | 
a Receipt againf? the plague. 

Tare of rue, fage, mint, rofemary, wormwood, and 
lavender, a handful of each; infufe them together in a 
gallon of white-wine vinegar, put the whole into a 
ftone pot clofely covered up, upon warm wood-afhes, 

for four days: after which draw off (or ftrain through: 

fine flannel) the liquid, and put it into bottles well 

“corked, and into every quart bottle put a quarter of an. 

ounce of camphire. _ With this preparation wafh your 
mouth, and rab your loins and your temples every days 

~ fnuff a little up your noftrils when you go into the air, 
and carry about you a bit of fpunge dipped in the fame, 
jn order to fmell to upon all oceahions, efpecially when 

you are near any place or perfon that is infeed. They 

‘write, that four malefactors (who had robbed the in- 
fe&ed houfes, and murdered the people during the’ 
courfe of the plague) owned, when they came to. the 
gallows, that they had preferved themfelves from the 
contagion by ufing the ahove medicine only, and that 
they went the whole time from houfe to houfe without 
any fear of the diftemper. 


¥ ‘How ta. keep clear from bugs. 
. _ Firsr take out of your room all iilver and gold lace;. 
then fet the chairs about the room, fhut up your win- 
. dows and doors, tack a blanket over each window, and 
. before the chimney, and over the dcors of the room,.. 
fet open all clofets and cupboard doors, all. your draw 
ers and boxes, hang the reft of your bedding on the 
chair-backs, lay the feather-bed on a table, then fet a 


large broad earthen pan in the middle of the room, 
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you.muft be very careful how you go in -to open the 
windows; therefore let the. doors ftand open.an hour | 


- Before you open the windows, Then brufh and icsP a 


your room very clean, wafh it well with boiling lee, or 


3 


- boiling water, with a little unflacked lime in it, geta 


pint of fpirits of wine, a pint of Tpirit. of turpentine, - 
_and an ounce of camphire; fhake-all well together, and* _ 
“with a bunch of feathers. wath your beditead very” cll, 
and fprinkle the reft over the feather-bed, and about the: 


wain{cot and room. a a ao eee 
‘TF you find great fwarms about the room; and fome: | 
not dead, do this over again, and you will’ be quite-_ 
clear. Every {pring and fall wath your bedftead with. 


__halfa pint, and you will never have a-bug ; but if-you 2 
Gnd any come in with new goods or boxes, dc, only. © 
* wath your bedftead, and {prinkle all over your bedding, — 


_and bed, and you will be clear; but be fure to do it as» 
foon as you find one. [f yourroom is very bad, it will be: 4 


well to paint the room after the brimftone is burnt in it.. . 


This never fails, if rightly done. . 
An effecual way to clearsthe bedfiead of bugs. ti 


Tare quickfilver, and’mix it well in a mortar, with’, 


the white of an-egg, till the quickfilver is all well mixt, ¥ 
and there is no ‘blubbers; then beat up fome- white of 
an egg very fine, and mix withthe quickfilver till it is 


_ Hike a fine ointment; then: with a. feather anoint the 


beditead all over in every creek and corner; and about: — 
the lacing and binding, where you think there is any. - 43 
Do this two or three times: it is a certain cure, and: 
will not-fpoil any thingy, 4) | 3 ; i 
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_ Atways, when you fweep-a room, throw a little wet 0). 
fand' all, over it, and that will gather up all the flew and 
doft, prevent it from rifing, clean the boards, and fave 
the bedding, pi€iures, and all other furniture, from dutt 
and dirt. Tye NMEE edi 3 ONT aa ar 
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Be To drefs a turile the Weft Indian way. 


” 


iw? 


PPVAKE the turtle out of water the night before you 
, intend to drefs it, and-lay it on its back, in’ the 
‘morning cut its throat or the head off, and let it bleed 
avell; then cut off the fins, feald, fcale, and trim them 
with the head, then raife the callepy (whichis the belly 
or under fhell) clean cif, leaving to it as much meat as 
syou conveniently can ; then take from the. back-fhell 
‘all the meat and intrails, except the monfieur, which 
is the fat, and looks green, that muft be baked to and 
with the thell; wath all'clean with falt and water, and 
‘cut it into pieces of a'moderate fize, taking from it the. 
bones, and put them with the fins: and head in a foup- 
‘pot, with a gallon of water,’ fome falt, and two blades _ 
‘of mace. When it boils, fkim it clean, then put ina 
bunch of thyme, parfley, favoury, and young onions, 
‘and your'veal part, except about one pound and a half, 
wthich. mult be made’ force-meat of, as for Scots col-_ 
ops, adding’a little Cayan pepper 3 when the veal has. 
“boiled in the foup an hour, take it out, and cut it in. 
‘pieces, and put tothe other part. The guts (which is 
reckoned the beft part) muft be fplit open, feraped, and 
“made clean, and cut in pieces about two inches long. 
The paunch or maw mult be fealded and fkinned, and. 
‘cut, as the other ‘parts, the fize you think proper; then, | 
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i" _ put them with the guts and other parts, except the livery 
_ “with half a pound of good freth butter,’ a few fhalots, 

| a bunch of thyme, parfley, and a little favoury, feafoned 
swith falt, white pepper, : mace, three or four cloves. 
beaten, a little Cayan pepper, and take care not to put 

too much; then let it ftew about half an hour over a. 

good charcoal fire, and put ina pint and a half of Ma- 

deira wine, and as much of the broth as will cover it,. 
and let it fiew till tender. It will take fourvor five 
hours doing. When almott enough; fkimit, and thicken 
© at with flour, mixt with fome veal.broth, about the» 
thicknefs of a fricafey. Let your Fh: coctite ak glitttl be: 
fried about the fize of-a walnut, and be ftewed about — 

a: half an hour with the reft; if any eggs, let them be’ 
boiled.and. cleaned as yeu do knots of pullets eggs, and, - 

’ if none, get twelve or fourteen yolks of hard eggs: 

” _ then put the ftew (which is the callepath) into the back- 

— * fhell, with the: eggs all oyer, and put it into the oven to 
awn, or do it with a falamander. ae 3 F 

The callepy. muff’ be flathed in feveral -placesy and 
moderately feafoned, with pieces of butter, mixt with 
chopped thyme, paiiieris and young onions, with falt, . 
white pepper and mace beaten; and a little Cayan pep- 

_ per; put a piece on-éach flath, and. then fome over,. 
and a duft of flour; then bake it in a tin or iron dtipey 
ping-pan, in a brifk oven. 

The back-fhell (which is bested ow callepath) mut 
be feafoned asthe callepy, and baked in.a. dripping-pan, 
fet upright with four brick-bats, or any thing elfe. Aa: 
hour and a half will bake it, which mult be done before. 
the few is put in. 

) The fins, when boiled very tender, to- fc taken out 

~ of the foup, and put into a ftew-pan, with fome good. 

_ veal gravy, not high coloured, a. little Madeira. WING, 

* feafoned and thickened as. the “ie and Aeryed.1 in. af 
difh by itfelf. 

? UiV he lights, heart, rele liver may b # ae the pa 
way, only a little higher feafoned; or the lights,and 
heart may. be- ftewed with the callepath, and taken owt 
before you put it in the thell, with a little of the fa preg 

7 Sodding iitele: ot and dih it by itfe 
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‘The oa part - may be made fails, or . Sots col. 
Ps. of. The’ liver fhould never be fewed with the cal. : 


%, 
Tep 1, but always dreffed by itfelf after any manner you. 
titer except you feparate the lights and heart from the 
“callepafh, and then always. ferve them together in one 
‘difh. Take care to ftrain: the foup, and ferve it in a 
tureen, or clean china bowl. 
int ee) 'Difhes. 
2g ERIE oe Sie "A Caillepy. : 
"t ehateekelg Ess gas —Fins., Meee om, ae 
Callepath. i a 
MN. B. its the Welt ane they generally foufe the 
eat and eat them cold ; omit the liver, and only fend. 
‘to table the callepy, callepafh, and foup. This 1s for 
- ee ree 2! pounds weight. 


oS 


oe make ice cream. 


_ Taxes two pewter bafons, one larger than the atthe 
‘the inward. one muft have a clofe cover, into which you 
“are fo. put your cream, and mix. it with rafpberries, or 
“whatever you like beft, to give it a flavour and colour. 
Sweeten it to your palates ; then cover it clofe, and fet 
it into the larger bafon. Fill it with ice, and a handful 
of falt: let it Rand in this ice three quarters of an hour, 
then uncover it, and ftir the cream well together ; cover 
it clofe again, and Jet it ftand half an hour longer ; ai. . 
ter that turn it into your pee Thefe ae are made a 
at the pewterers, | ee 
6 Bey taba Aturkey Ke. in jelly int) See ae . 
~ Borr a turkey or a fowl as white as you can, let it 
fland till cold, and have ready a jelly made thus: take 
fowl, fkin it, take off all the fat, don’t cut ‘ to pieces, 
or break the bones; take four. pounds of a leg of veal, 


withow any fat or ikin, put/it into/a well-tinned rele ms beh 
any put to it full three quarts of water, fet it on a er 
wery clear fire till it begins to fimmer; be fure to fkim i 


‘it well, but take great care it don’t boil. When it is 
well fkimmed, fet it fo as it will but juft feem to fimmer, 
put to it two large blades of mace, half a nutmeg, and 
twent corns.of white pepper, a little bit of lemon-peel _ 
as ‘bias a et nat This will take ! ux or feven hours — 
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doing. When you think it is'a Riff jelly, which you. 
will know by taking a little out to cool, be fure to fim 
off all the fat, if any, and be fure not to flir the meat — 
in the fauce-pan. A quarter of an hour before it is 
done, throw in a large tea-fpoonful of falt, {queeze in © 
the juice of half a fine Seville orange or lemon; when 
you think it is enough, {train it off through a clean” 
fieve, but don’t pour it off quite to the bottom for fear 
of fettlings. Lay the turkey or fowl in the difh you 
intend to fend it to the table in, and pour this liquor 


over it, let it ftand till quite cold, and fend it to table. _ 


A few naftertian flowers ftuck here and there looks pret- 
ty, if you can get them}; but lemon and all thofe things - 
are entirely fancy. This isa very pretty difh fora cold 
collation, or a fupper. Mseaataliegs Xa ae taki 
All forts of birds or fowls may be done this way. 


To make citron. — i a : 


Lo candy cherries or green gages. 
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Yo take iron molds out of linen 

 Taxe forrel, bruife it well ia a mortar, {queeze it 
through a cloth, bottle it, and keep it forufe. Take a 
Hittle of the above jnice in a filver or tin fauce-pan, boil 
it over a lamp, as it boils dip in the iron mold, don’t 
rub it, but only fqueeze it. As foon as the iron mold 
is out, throw it into cold water. 


Yo make India pickle. | 
To a gallon of vinegar one pound of garlic, and three 
‘quarters of a pound of long pepper, a pint of muftard= 
feed, one pound of ginger, and two ounces of turmeric : 
‘the garlic muft be faid in falt three days, then wiped 
clean, and dried in the fun; the long pepper broke, 


‘and the muftard-feed bruifed: mix all together in the | 


‘vinegar, then take two large hard cabbages and two 


‘cauliflowers, cut them in quarters, and falt them wells - 


det them lie three days, and dry them well in the fun. 


N. B. The ginger muft lie twenty-four hours in falt 


and water, then cut {mall and laid in falt three days, 


si To make Lnglifh catchup. 


_ Take the largeft flaps of mufhrooms, wipe them dry, 
but don’t peel’them, break them to Pieces, and falt 
‘them very well; fet them ftand fo in an earthen pan for 
nine days, ftirring them once or twice a-day ; then ‘put 
them into a jug clofe ftopped, fet into water over a fire 
for three hours; then ftrain it through a fieve, and to 
‘every quart of the juice put a pint of ftrong ftale mum- 
ty-beer, not bitter, a quarter of a pound of anchovies, 
a quarter of an ounce of mace, the fame of cloves, half 
“an ounce of pepper, a race of ginger, half a pound of 


fhalots : then boil them all together over a flow fire till 
Aalf the liquor is wafted, keeping the pot clofe covered; _ 
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‘then ftrain it through a flannel bap. If the anchovies 


‘don’t make it falt enough, add a little falt. — 
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To prevent the infotion among: horned earie 4 


Make an iffue i in the ‘dewlap, put in aspeg of black 
hellebore, and rub ail the vents both behind and abstee 
Ww rigs tar. 


NECESSARY DIRECTIONS, 


Whereby the Reader may eafily attain the ufeful 
ART of CARVING. 4 


To cut up a turkey. 


AISE the leg, open the joint, but be fure not to: 

take off the leg; ; lace down both fides of the breatt, r 

and open the pinion of the breaft, but do not take it~ 

off; raife the merry-thought between the breaft-bone | 

and the top, raife the brawn, and turn it- outward © 
both fides, but be careful not to cut it eff, nor break 

‘it ; divide the wing-pinions from the joint next the bo- — 
dy, and ftick each pinion where the brawn was turned | 

out; cut off the fharp end of the pinion, and the — 

-middle-piece will fit the place exactly. | 

A buftard, capon, or Pi ae is cut up in the fame | : 

manner. 


Toreara Foil 


Cur off both legs in the manner of fhoulders of 
Jamb ; take off the belly-piece clofe to the extremity of | 
the breat ; lace the goofe down both fides of the brealt, 
about half an inch from the fharp bone: divide the pi- _ 
nions andthe flefh, firft laced with your knife, which 
mutt be raifed from the bone, and taken off, with the 
_pinion, ffom the body; then cut off the merry-thought, 
and cut another flice from the breaft-bone quite — 
through ; laftly, turn up the carcafe, cutting it afunder, — 
the back above the loin boncess | 
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To unbrace a mallard or Dick. ic 


_ First raife the pinions and legs,’ but cut them not 
off; then raife the merry-thought from the breaft, and 
lace it down both fides with your knife,» 


To unlace a-coney. 


_ Tue back muft be turned downward, and the apron 
divided from the belly; this done, flip in- your knife 
between the kidneys, loofening the flefli on each fide ; 
then turn the belly, cut the back crofs-ways between 
the wings, draw your knife down both fides of the back- 
bone, dividing the fides and leg from the back. Ob- 
ferve not to pull the leg too violently from the bone 
when you open the fide, but with great exa@nefs lay 
open the fides from the fcut to the fhoulder, and then 
put the legs together. 4 


—— 


To wing a partridge or quail. 


_ Arren having raifed the legs and wings, ufe falt and 
powdered ginger for fauce, — es 


* To allay a pheafant or tail. 


Tuts differs in nothing from the foregoing, but that - 
you muit ufe falt only for fauce. ‘ 


~ 


To difmember a hern. 


Cur off the legs, lace the breaft down each fide, and 
pen the breaft- pinion, without cutting it off ; raife the 
merry-thought between the breaft-bone and the top of 
it ; then raife the brawn, turning it outward on both 
fides ; but break it not, nor cut it off; fever the wing- — 
Pinion from the joint neareft the body, flicking the p- 
nions in the place where the brawn was ; remember to 
cut off the fharp end of the pinion, and fupply the. 
place with the middle-piece. a 

’ In this manner fome people cut up a capon or phea- 
fant, and likewife a bittern, ufing no fauce but falt. 
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ra thigh a awoodcork: 


Tus legs and wings mutt be raifed in the manner of 
a fowl, only open the head for the brains; and fo you 
thigh curlews, plover, or {nipe, ving n no fauce but fale. 


To di play a@ craie. 


Arter his legs are unfolded, cut off the wings 
take them up, and fauce them with powdered singers 
vinegar, { falt, and muftard. 


To lift a frwan. 


Suir it fairly down the middle of the breaft, clean 
through the back from the neck to the rump ; divide it 
in two parts, neither breaking nor tearing the flefh; . 
then lay the halves in a charger, the flit fides down- 
_ wards, throw falt upon it, and fet.it again on the table. © 
The iaure muft be chaldron, ferved up in aurarts 
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Obfervaticns on preferving Salt Meat, fo as to keep 
~ jt mellow and fine for three or four Months; and — 
to preferve potted Butter. ' 


' AKE care, when you falt your meat in’ the fum- 
y mer, that-it be quite cool after it comes from: 
the butcher’s ; the way is, to lay it on cold bricks for 
a few hours, and, when you falt it, lay it upon an in- 
elining board:to- drain off the blood ; then falt it afreih, 
add to every pound of falt half a pound of LifSon fugar, 
and turn it inthe pickle every day ;. at the month’s end 
it will be fine ; the falt which 1s commonly ufed hardens: 
and fpoils all the meat 5: the right fort is that called: 
‘Lowndes’s falt ; it. comes from Nantwich in Chethire ; 
‘thiere is a very fine fort that comes from. Malden in Hf. 
fex, and from Suffolk, which is the reafon of that but- 
‘ter being finer than any others and, if. every body’ 
would make ufe of that falt in potting butter, we fhould’ 
‘not have fo much bad‘come to market.;.obferving all the 
general rules-of a dairy. If you keep your meat long in’ 
falt, half the quantity of fugar willdo; and then beltow ~ 
loaf fugar; it willeat much finer. This pickle cannot 
be called extravagant, becaufe it will keep a great.” 
while ;.at three or four months end boil it up ; if you 
‘fhave no meat in the pickle, fkim it, and, when cold,: 
sonly add a. little more falt and'fugar to the next’ meat 
“you put in; and it will be good a:twelvemonth longer. 
Take a leg-of-mutton piece, veiny’ or thick flank. 
piece, without any bone, pickled as above,» only: add: 
to'every pound of {alt an‘ounce of faltpetre 3: after being’ 
“a month or two in the pickle, take it out, and layitim) , 
foft water a few hours,. then roaftiit 5: it eats fing A. 
leg of mutton or fhoulder of veal does the fame. It is 
avery good thing where a market is at a-great-difiance,, 
L* se Kxr3 r and, 
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anda large family obliged to provide a great deal of P 
meat. "a ries, “| 
As to the pickling of hams and tongues, you have — 
. the receipt in the foregoing chapters ; but ufe either of 
thefe fine falts, and they will be equal to any Bayonne 
hams, provided your porkling is fine, and well fed. - 


To drefs a mock turtle. 


Taxez a calfs head, and fcald of the hair, as yor 
would do off a pig; then clean it, cut off the horny 
part in thin flices, with as little of the lean as poffible ;. 
put in a few chopped oyfters and the brains ; have ready- 
between a quart and three pints of firong mutton or veal: _ 
gravy, with a quart of Madeira wine, a large tea-fpoon- 

_ ful of Cayan butter, a large onion chopped very {mall 5: _ 
peel off an half of a large lemon, fhred as fine as poffi-’ . 
le, alittle falt, the juice of four lemons, and fome 
fweet herbs cut fmall; ftew all thefe together till the . 
meat is very tender, which will be in about an hourand 

an half,-and then have ready the back. fhell-of a turtle,- 
lined with a pafte of four and water, which you muft: 
firft fet into the oven to harden ; then put in the ingre-- | 
Cients, and fet it into the ovén to brown the top and,. 
when that is done, fuit your garnifh at the top with the: 
yolks of eggs boiled hard, and force-meat balls. 

N. B. This receipt is for a large head; if you can--_ 
not get the fhell of a turtle, a china foup-difh will do-. 
as well; and, if no oven is at hand, the fetting. may be> . 
omitted, and, if no oyfters are to be had,. it is: very: 
good without, | . ae 

It has been dreffed with but a pint of wine, and the- 
juice of two lemons. . | 

When the horny part is boiled:a little tender, then: , 


put in your white meat. | i 
It will do without the oven, and take a fine knuckle ~ 
of veal, cut off the kin, and-cut fome ofthe fine firm ~ 
tean into {mall pieces as you do the white meat of a — 
turtle, and ftew it with the other white meatabove. 
Take the firm hard fat which grows between: the 


meat, and lay that into the fauce of fpinage or forrel, ~ 
‘fnT | %, ah & 
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till half an hour before the above is ready ; then take it. — 


out, and lay it on a fieve to drain: and put in juice to: 
ftew with the above. The remainder of the knuckle 
will help the gravy. 


Fo Jiew a buttock of beef. 


Taxes the beef that is foaked, wafh it clean from . 


falt, and let it ly an hour in foft water ; then take it 
out, and putit into your pot, as you would do to boil,. 


but put no water in, cover it clofe with-the lid, and let _ 


it ftand over a middling fire, not fierce, but rather 
flow : it will take juft the fame time to do, as if it was 
to be boiled ; when it is about half done, throw in am 
‘enion, a little bundle of fweet herbs, a little mace and 
whole pepper ; cover it down quick again; boil roots. 
and herbs as ufual toeat with it. Send it to table with: 
the gravy. in the difh. : 


Fo flew green peafe the Fews way. 
Totwo full quarts of peafe put in a full quarter of a: 


pint of oil and water, not fo much water as oil;.a little: 


different fort of fpices, as mace, clove, pepper, and: 
nutmeg, all beat fine; a little Cayan pepper, a little- 
falt ;. let all this few in a broad, flat pipkin ; when they 
are half done, with a fpoon make two or three holes 3: 
nto each: of thefe holes break an egg, yolk and white ; 
take one egg and beat it, and throw over the whole 


when enough, which you will know by tafting them 3.- 


and the egg being quite hard, fend them to table. _ 
_ If they are not done in a very broad open thing, it 

will-be a great difficulty to get them out:to lay in a: 
dith. : 

_ ‘They would be better done ina filver or tin difh, on 
a ftew-hole, and go to table in the fame_difh: it is much 
better than putting them out into another difh. — 


To drefs haddocks after the Spanifh WAY> 


Taxe a haddock, wafhed very clean and dried, and 
broil it nicely ; then take a quarter of a pint of oil'in 
a ftew-pan, feafon it with mace, cloves and nutmeg, 


‘pepper and falt, two cloves of garlic, fome love apples, _ 
Re Set. Ba wher ~ 
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when in feafon, a little vinegar ; put in the fifh, cover 
jt clofe, and let it ftew half an hour over a flow fire. 
Flounders, done the fame way, are very good.. 
Minched haddocks after the fame way. 
Borx them, and take out all the bones, mince them 
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very fine with parfley and onions 5 feafon with nutmeg, — 


pepper and falt, and ftew them in butter, jull enough 
to keep moift, fqueeze the juice of a lemon, and when: 
cold, mix them up witheggs, and put into-a puff-paite.. 


To drefs haddocks the Fews way. 

Take two large fine haddocks, wafh them very 
clean, cut them in flices about three inches thick, and: 
dry them in @ cloth;, take a gill etther of oil. or butter 
in a htew-pan, a middling onion. cut. fmall, a handful of 
parfley wafhed and cut falls let it juit boil up in ei-- 
\ther butter or oil, then put in the fifh ; feafon. it with: 
beaten mace, pepper and falt, halfa pint of foft water 5: 
let it flew foftly, till it is thoroughly done ; then take: 
the yolks of two eggs, beat up with the juice of a le- 
mon, and juft as it is done enough, throw it over, ands 

fend. it vo table.. » MB 2 


- _ . > A Spanifh peafe-foupte 7 4 


water the night before you ufe them ; then take a gal-: 
‘Jon of water, one quart. of fine {weet oil, a head of 
garlic; cover the pot clofe, and let it boil till the peas- 
are foft ¢ then feafon with pepper and falt; then beat 
up the yolk of an egg, and vinegar to your palate 5: 
poach fome eggs, lay in the difh on. fippets, and pour 
the foup.on them. Send. it to. table... 2 aes 


ae To make onion foup the Spanif/h ways 


Taxes two large Spanifh onions, peel and flice setts | 


let them boil very fofily in-half a pint of fweet oil til 
the onions are very foft ; then pouron them three pints 
of boiling water; feafon with beaten pepper, malt, a 


_ Hiutle beaten clove and mace, two Spoonfuls of vinegar, 


a handful 


Taxe one pound of Spanifh peas, and lay them in 
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a handful of parfley wafhed clean, and chopped fine ; — 
let it boil faft a quarter of an hour: in the mean time, 
get fome fippets to cover the bottom of the difh, fried 
quick, not hard; lay them in the difh, and cover each 
fippet with ,a posched egg; beat up the yoiks of two 
egos, and throw, over them; pour in your foup, and 
fend it to table, . 
Garlic and forrel done the fame way, eats well. 


Mitk foup the Duteh way. 
~Taxe a quart of milk, boil it with cinnamon and 
moift fugar; put fippets in the difh, pour the milk over 
“it, and fet it over a charcoal fire to fimmer till the bread 
is foft. Take the yolks of two eggs, beat them up, 
and mix it with a little of the milk, and throw it in; 
‘mix it all together, and fend it up to table. 


Filh paflies the Italian way. 

Taxe fome flour, and knead it with oil; take a flice 
of falmon ; feafon it with pepper and falt, and dip in- 
‘to {weet oil, chop onion and parfley fine, and f{trew 
over it ; Jay it in the pafte, and double it up in the fhape 
of a flice of falmon: take a piece of white paper, oil — 
it, and lay nnder the pafty, and bake it ; it is belt cold, 
‘and will keep a month. ‘ c ae 

Mackrel done the fame way; head and tail together 
folded in a pafty, eats fine. : é 


Ajparagus drefed the Spanifh way. 

“Tiace the afparagus, break them in pieces, then boil 
them foft, and drain the water from them; take a lit- 
“tle oil, water and vinegar, let it boil, feafon it with 
pepper and falt, throw in the afparagus, and thicken - 
with yolks of eggs. 

Endive “done this way, is good: the Spaniards add 
fugar, but that fpoilsthem. Green peafe done as above, 
are very good; only add a lettuce cut fmall, and two » 
or three onions, and leave out the eggs. » 


Red 
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Red cabbage drefed after the Dutch way, good tee a cold 
| in the breafl, 


, 


Taxe the cabbage, cut it fmall, ‘and- boil it foft, 


then drain it, and put it in a ftew-pany with a fufficient 
quantity of oil and butter, a little water and vinegar, 


and an onion cut {mall ; feafon it with pepper and falt, 


and let it fimmer on. a flow fire,” till all the liquor is 
waited, 


Cauliflowers drefed the Spanijh way. 


Boir-them, but not too much; then drain them, aed 
put them into a flew-pan; to a large cauliflower, put a 
quarter of a pint of {weet oil, and two or three cloves 


of garlic; let them fry till brown; then feafon them. 
with pepper and falt, two or three fpoonfuls of vinegar ;_ 


cover the pan very clofe, and let them fimmer over a 
very flow fire an hour. | 
Carrots and F:ench Beaak dreffedd ‘the Dutch way. 


Suice the carrots very thin, and jaft cover them with 
water; feafon them with pepper and falt, cut a good 
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many onions and parfley fmall, a piece of butter; let — 


them fimmer over a flow fire till haan Do French 
beang the fame way. 


¢ 


woes dreffed the German WAYe 


“Taxs-a large bunch of onions, peel and flice them, , 


a great quantity of parfley wafhed and cut {mall, throw 
them into a flew-pan, with a pound of butter ;-feafon 


them well with pepper and falt, putin two quarts of 


beans; cover them clofe, and let them-do til] the beans 
are brown, fhaking the pan often. Do peafe the fame 
way. “ ; 


Artichoke fuckers dreffed the Spanifh way. 


Crean and wafh them, and cut them in halves; then- 


boil them in water, drain them from the water, and put 
_ them into a ftew-pan with a little oil, a little water, 

_ and a littie vinegar ; feafon them with pepper and falt ; 
ftew them a little while, and then thicken them with 


yolks wee eggs. 
They» 


a 
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They make a pretty garnith done thus: clean them 
“and half boil them ;-then dry them, flour them, and 
dip them in yolks of eggs, and fry them brown. 


To dry pears without fugar. 


Taxe the Norwich pears, pare them with a knife, 
and put them inanearthen pot, and bake them not too 
foft ; put them into.a white plate pan, and put dry 
-ftraw under them, and lay them in an oven after bread 
is drawn, and every day warm the oven to the degree of 
heat as when the bread is newly drawn. Within one 


week they muft be dry. 


To dry lettuce-ftalks, artichoke-fialks, or cabbage-fralkr. 


Taxe the ftalks, peel them to the pith, and put the 
pith in a ftrong brine three or four days; then take 
them out of the brine, boil them in fair water very ten- 
der, then dry them in a cloth, and put them into as 
much clarified fugar as will cover them, and fo preferve 
them as you do oranges ; then take them and fet them 

to drain; then take frefh fugar, and boil it to the 
height ; take them out and dry them. 


~ 


Artichokes preferved the Spanifh way. 


Taxe the largeft you can get, cut the tops of the 
Jeaves off, wafh them well and drain them ; to-every ar- 
tichoke pour in a large fpoonful of oil; feafoned with 
pepper and falt. Send them to the oven, and bake . 
‘them, they will keep a year. be WAG. 

_ WN. B. The Italians, French, Portuguefe, and Spa- 
“niards, have variety of ways of drefling of filh, which 

we have not, viz. By 
_. As making fith-foup, ragoos, pies, @e. 

_, For their foups, they ufe no gravy, nor in their fau- 
tes, thinking it improper to mix flefh and fifh together ; 
but make their fith foups with fith, v7z. either of craw- 
&th, lobfters, gc, taking only the juice of them. 
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For Exameure. if 
Take your crawfith, tie them up in a moflin rag, and 
boil them ; then prefs out their juice for the above-faid 
ufe. 
cae For their piers 
Trey make fome of carp, others of different fifh, and 


fome they make like our minced pies, viz. they take a 
- tarp, and cut the flefh from the bones, and mince it, 


adding currants, ©¢. - 


. . _ Almond rice | 
Brancu the almonds, and pound them in a marble 
or wooden mortar, and mix them ina little boiling was 
ter, prefs them 4s long as there is any milk in the al- 
monds, adding frefh water every time ; to every quart 
of almond juice a quarter of a pound of rice, and two. 
or three {poonfuls of orange-flower water ; mix them all 
together, and fimmer it over a very flow charcoal-fire; 
keep ftirring it often ; when done, {weeten it to your 
palate; put it into plates, and throw beaten cinnamon | 
over it. : 


Sham chocolate. 

Taxe a pint of milk, boil it over a flow fire, with 
fome whole cinnamon, and fweeten it with Lifbon fu-— 
gar, beat up the yolks of three eggs, throw all together — 
into a chocolate-pot, and mill at one way, or it will 
turn. Serve it up in chocolate-cups. ie a 

Marmalade of eggs the Fews way. ua 

‘Take the yolks of twenty-four eggs, beat them for 
an hour: clarify one pound of the beft moift fugar, four 
{poonfuls of orange-flower water, one ounce of blanched 
and pounded almonds; ftir all together over a very flow 


charcoal-fire, keeping ftirring it all the while one way, 


till it comes to a contiftence ; then put it into coffee-— 
cups, and throw a little beaten cianamon on the top of | 
the cups. : : 

This marmalade, mixed with pounded almonds, with 
brange-peel, and citron, is made in cakes of all fhapes; 
Tach as birds, fifh, and fruit. 5 5 

f o7. A cake 
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AA cake the Spanifb way. | 
. Taxe twelve eggs, three quarters of a pound of the 
eft moift fugar, mill them in a chocolate mill, till they 
are all of a lather; then mix in one pound of flour, 
half a pound of pounded almonds, two ounces of can- 
died orange-peel, two ounces of citron, fourlarge fpoon- 
fuls of orange-water, half an ounce of cinnamon, and — 
a glafs of fack. It is better when baked ina flow oven: 


Another way. 

Take one pound of flour, one pound of butter, eight 
eggs, one pint of boiling milk, two or three fpoonfuls 
of ale yealt, or a glafs of French brandy ;' beat all well 
together: then fet it before the fire in'a pan, where 
there is room for it to rife; cover it clofe with a cloth 
and flannel, that no air come to it; when you think 
it is raifed fufficiently, mix half a pound of the belt 
moift fugar, an ounce of cinnamon beat fine: four fpoon» 
fuls of orange-flower water, one ounce ef candied 
orange-peel, one ounce of citron, mix all well together, 
and bake it. ; : 


~ 


Bee To dry plumbs. 
_ Taxes pear-plumbs, fair and clear coloured, weigh: 
them and flit them up the fides; put them into a broad 
pan, and fill it full of water, fet them’ over a very flow 
fire; take care that the fkin does not come off; when 
they are tender take them up, and to every pound of 
plumbs put a pound of fugar: ftrew a little on the bot- 
tom of a large filver bafon; then lay your plumbs in, 
one by one, and ftrew the remainder of your fugar over 
them; fet them into your ftove all night, with a good 
arm fire the next day ; beat them, and fet them into 
your ftove agaip, and let them ftand two days more, 
turning them every day; then take them out of the fy- 
rup, and lay them on glafs plates to dry. diay 


ree | Yo make fugar of pearl. 

- Taxe damafk rofe-water, half a pint, one pound of 
fine fugar, half an ounce of prepared pearl beat to 
t Lil powder, 
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powder, eight leaves of beaten-gold; boil them together : 


according to art; add the pearl and gold leaves when 
gutt done, then caft them on a marble. . 


_ Lo.make fruit wafers of codlings, plumbs, &c. 

Taxe the’pulp of any fruit rubbed through a hair- 
fieve, and to’every three ounces of fruit take fix ounces 
of fugar finely fifted. Dry the fugar very well till it 
be very hot ; heat the pulp alfo tillit be very hots then 
mix it and fet over a flow charcoal fire, till it be al-_ 
mott a-boiling, then pour it in glaffes or trenchers, and 
fet it in the ftove till you fee it will leave the glafies 5 

~ but before it begins te candy, turn them on papers ia 


“what form you pleafe. You may colour them red with 


clove gilliflowers fteeped in the’) uice of lemon. 


... To make white wafers. 


Bear the yolk of an egg, and mix it with a quarter 


of a pint of fair water; then mix half a pound of beft 
flour, and thin it with damafk rofe-water till you think - 


jt of-a proper thicknefsto bake. Sweeten it to your | 


palate with Sine fugar finely fifted. 


. To make brown wafers. i | 
- Take a quart of ordinary cream, then take the yolks 


ef three or four eggs, and as much fine flour as will” 
make it into a thin batter; fweeten it with three quar-— 


. 


; 
7 


ters of a pound of fine fugar finely fierced, and as much - 


pounded cinnamon as will make it tafte. Do not mix 


them till the cream be cold; butter your pans, and 
make them very hot before you bake them. 


How to dry peaches. 


Taxe the faireft and ripeft peaches, pare them into 
fair water ; take their weight in double-refined fugar, 
_of one half make a very thin fyrup ; then put in your 
peaches, belle them till they look clear, then fplit and 
ftone them. Boil them till they are very tender, lay 
them a draining, take the other half of the fugar, an 
boil it almoft to a candy; then put in your peaches 
and let them lie all night, then lay them on a glafs 
and fet them in a ftove till they are dry, If they a 
Pye, - fugare 


? 
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fugared too much, wipe them with a wet cloth alittle ; 
let the firft fyrup be very thin, a quart of water to 2’ 


pound of fugar. 


How to make almond knots. 


Taxe two pounds of almonds, and blanch them in’ 
hot water; beat them in a mortar to a very fine palte, 
with rofe-water, do what you can to keep them from 
oiling. Take a pound of double-refined fugar, fifted’ 
through a lawn fieve, leave out fome to make up your 
knots, put the reft into a pan upon the fire, till it 16 

fealding hot, and at the fame time have your almonds: 
fealding hot in another pan; then mix them together 
with the whites of three eggs beaten to froth, and let’ 
it ftand till it is cold, then ro!l it with fome of the fu- 
gar you left out, and lay them in platters of paper. 

They will not roll into any fhape, but lay them as wel? 
as you can, and bake them in a cool oven; it muft not’ 
be hot, neither muft they be coloured. 


To preferve apricots. 

Take your apricots and pare them, then ftone what’ 
~ you can whole; then give them a light boiling in a pint. 
of water, or according to your quantity of fruit; then, 
‘take the weight of your apricots in fugar, and taxe the 
liquor which you boil them in and your fugar, and boil 
it till it comes to a fyrup, and give them a light boiling, 
taking off the fcum.as it rifes. When the fyrup jellies,. 
"it is enough : then take up the apricots, and cover them 
with the jelly, and put cut paper over them, and lay 

them down when cold. — 


How to make almond milk for a wafhb- 


Taxes five ounces of bitter almonds, blanch them and. 
beat them in a marble mortar very fine, You may put’ 
in a fpoonful of fack when you beat them; tben take 
‘the whites of three new laid eggs, three pints of {pring- 
water, and one pint of fack. Mix them all very well’ 
together; then ftrain it through a fine cloth, and put 
it into a bottle, and keep it for ufe. .You may put in 

~ lemon or powder of pearl, when you make ufe of it. 
bi Li 2 } How: 
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How to make goofeberry avaferse | 

Taxe goofeberries before they are ready for prefer- 
ving ; cut off the black heads, and boil them with as. 
much water as will cover them,'all to mafh;. then pals 


the liquor,and.all, as it will run,, through a hair fieves. | 


and put fome pulp. through with a fpoon, but uot too 
near. It isto be pulped neither too thick nor too thin;. 
meafure it, and to a gill of it take half a pound of don-. 
ble-refined fugar; dry it, put it to your pulp, and let 
it {cald on.a flow fire, not to boil at all. Stir it very 
well, and then will rife a frothy white feum, which take 
clear off as it rifes; you muft fcald and fkim it till no 
fcum rifes, and it comes clean from the pan-fide; then. 
take it off and let it cool a little. Have ready theets 
of glafs very {mooth, about the thicknefs of parchment, 
which is not very thick. You muft fpread it on the: 
' glaffes with a knife, very thin, even, and fmooth; then 
fet it in the ftove with a flow fire: if you do it in the: 


morning, at night you muft cut it into long pieces with — 
a broad cafe-knife, and put your knife clear under it, — 
and fold it two or three times over, and lay them in a4 


ftove, turning them fometimes till they are pretty dry ;_ 


but do not keep them too long, for they will lofe their — 


colour. Hfthey do not come clean off your glaffes at_ 
night, keep them till next morning. 7 


z 


How to make the thin apricct chips. 
FR 


Taxz your apricots or peaches, pare them and cut | 
them very thin into chips, and take three quarters a 
their weight in fugar, it being finely fierced; then put. — 
the fugar and the apricots into a pewter dith, and fet — 
them upon coals; and when the fugar is all diffolyed,. 
turn them upon the edge of the difh out of the fyrup,. © 
and fo fet them by. ‘Keep them turning till they have — 
drank up the fyrup; be fure they never boil. They © 


rouft be warmed in the fyrup once every day, and fo laid’. 


out upon the edge of the difh till the fyrup be drank. 


How to make little French bifcuits. 


\ 


and 


Take nine new-laid eggs, take the yolks of two out” 


Ween shite tha Pin i ehh Sg ean BASE <p moe ea 
eae i yt ee # ui 2 .& 7 * oe ts Oe lh heaton pe ae aR 
400° THe ART of COOEKRE’R ¥ 


= 
ee gn’ ey ee _— 


Se RY Ce GD IP Mey eg, at BMY OY ye es ATL Bye en a 


Vebae Peake) Mie A 3 foes ai aNY: 


Bs 2 


. 


i 


and take out the treddles, beat them a quarter of an« 


hour, and put in a pound of fierced fugar, and beat 


them together three quarters of an hour, then put in: — 


three quarters: of a pound’ of flour, very fine and well’ 
dried. When it’ is cold, mix all well together, ‘and: 
beat them about half'a quarter of an hour, firft and Jaft.. 
If you pleafe, put inva-little orange-flower water, and a: 
little grated lemon-peel; then’ drop: them about the 


bignefs of a half crown, (but'rather‘long than round),. 


upon doubled paper a little buttered; fierce fome fugar< 
on them,.and. bake them ‘in-an oven, after manchet, - 


How topreferve pippins in gelly. 


‘TAXE pippins, pare, core, and quarter them; throw’ 


them into fair-water; and boilithem till the Rrength of 


the pippins be boiled out, then ftrain them through «at ‘ 
jelly-bag ; and to a pound of pippins take. two pounds. 


of double-refined fugar, a pint of this Pippin liquor, . 


and a quart of fpring water, then pare the pippins ve- - 
ry neatly, cut them into halves flightly cored, throw’ 
them into fair water. When your fugar is melted and? 


your fyrup boiled a little, and clean fkimmed, dry your 


pippins with a clean cloth, throw them into your fyrup ;- 
take them. off the fire a little, and then fet them on a. 
gain, let them-boil as faft'as you poffibly can, having a: 
clear fire under’ them, till they jelly;-you muft take: 


them off fometimes and fhake them, but ‘ftir them: not? 


with a fpoon ;:a little before you take them off thé fire, - 


f{queeze the juice of a lemon and orange into them, which 


mutt be firt paffed a tiffany; give them’a boil ortwo- 
after, fo take them up, elfe-they will turn red. At the- 
firft putting of your fugar-in, allow a little more for this » 


juice; you may boil orange or lemon-peel very* tender: 
in {pring-water, and cut them into thinlong pieces, and. 
then boil them ina little fugar and water, and put them. 
in the bottom-of your glafles ; turn your pippins ofteng, 
even in the boiling... . ! 
How to-make blackberry wine.’ 

Take your berries when*full ripe, put them into’a: 
large veifel of wood or ftone,-with a {picket in it, and: 
pour upon them as much boiling water ag wall juft ap- 


13; | pear 
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hand in them, bruife them very well, till all the berries: { 
be broke; then let them ftand clofe covered till the ber- | 
ries be well wrought up to the top, which ufaally iss 
three or four days; then draw off the clear juice into’ 
another veflel ; and add to every ten quarts of this liquor ~ 
one pound of fugar, ftir it well in, and let it fland to-~ 
work in another veffel like the firft, a week or ten days 5 
then draw it off at the {picket through a jelly bag, in- 
to a large veffel; take four ounces of ifinglafs, lay 1t in 
fteep twelve hours in a pint of white wine 5 the next | 
morning boil it till it be all diffolved, upon a flow fire;: | 
then take a gallon of your blackberry juice, put in the > 
-diffolved ifinglafs, give it a boil together, and put:it ins 
» hot. - 


2 
The beff way io make raifin wine. ; 

Taxe aclean wine or brandy hogthead ; take great?” 
care it is very fweet and clean, put in two hundred of © 
raifins, talks and all, and then fill the veflel with fine 
clear fpring-water; let it ftand till you think it has done 


hiffing ; then throw in two quarts of fine French bran- 
dy ; put in the bung flightly, and in about three weeks 


or a month, if you are fure it has done fretting, ftop it 


and if you find it very fine and good, fit for drinking, 
bottle it of, or elfe ftop it up again, and let it ftand 
fix months longer. It fhould fland fix months in the ~ 
bottle: this is by much the beft way of making it, asl 


have feen by experience, as the wine will be much” 
Z C be ¢ - end eR 
~fronger, but lefs of it; the different forts of raifing 


make quite a different wine; and after you have drawn 
off all the wine, throw on ten gailons of fpring wa= 
ter; take off the head of the barrel, and ftir it welb} 
twice a-day, prefling the raifins as well as you can § | 
tet it Rand a fortnight or three weeks, then draw it off | 
jnto a proper veffel to hold it, and fqueeze the raifins: 
well ; add two quarts of brandy, and two quarts of fy- 
rup of elder-berries, ftop it clofe down when it has done 
working, and in about three months it will be fit fo! 


drinking,;, 1f you don't chufe to make this fecond, win 
fill your hogfhead with ipcing-water, and fet it in the 
Ae ; | far 
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fun for three or four months, and it will make excellent: 
vinegar. fbb 


: Haw to-preferve white quinces wholes 

Taxes the weight of your quinces in'fugar, and put 
a pint of water to a pound of fugar, make it'into a fy-- 
rup, and clarify it; then core your quinces and pare it, 
and put it into your fyrup, and Jet it boil till it be all 
clear; then put in three fpoonfuls of jelly, which mut: 
be made thus: over night lay your quince-kernels in: 
water, then {train them, and put them into your quin-- 
ces, and let them have. but one boil afterward. 


° How to-make orange cakes. 

Taxes the belt oranges, and boil them in three or four’ 
waters till they be tender, then take out the kernels and’ 
the juice, and beat them to pulp in aclean marble mor-- 
tar, and rub them through a hair fieve ; to a pound of : 
this pulp take a pound and a half of double-refined fu-- 
gar, beaten and fierced; take half of your fugar, and- 
put it into your oranges, and boil it till it ropes ;. then: 
take it from the fire, and, when itis cold, make it up 
_ in pafte with the other half of -your fugar; make bat a. 
little at a time 5 for it will-dry too fatt; then with: a- 
little rolling-pin roll them out as thin as tiffany upon. 
papers; cut them round with a little. drinking-glafs, 
- and let them dry, and they will look very clear. ‘ 


How to make orange waf2rs. 
Taxe the peels of four oranges, being firft pared, 
and, the meat taken out, boil them tender, and beat 
them {mall in a marble mortar; then take the meat of 
them, and two more oranges, your feeds and {kins 


being picked out, and mix it with the peelings that are . 


beaten ; fet them on the fire, with a [poonful or two 
of orange-Hower water, keeping it ftirring tll that 
- moifture be pretty well dried up; then have ready to 
every pound of that pulp, four pounds and a quarter 
of double-refined fugar, finely fierced; make your fu- 
gar very hot, and dry it upon the fire, and then mix it. 
_ and the pulp together, and fet it on the fire again till 
the fugar be very well melted, but be fureit does not 
ey boils 
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boil ;.you'may- put ina little peel; {mall thred or Cente’ 
and, ‘wlien it is cold, draw it up tm double papers; dry 
them before the fire, and, when you turn them, put two 
together, or you may ‘ho them in déep glaffes or Potsee 
and. ists them as you have.occafion. 


Hows-tomake white cakes like china difbess. 

Take the yolks of two eggs,. and two {poonfuls of 
fack, and as much rofe- -water, fome carraway feeds, and» 
as much flour as: will’ make it‘a pafte ftiff enough to roll’ 
very thin: if you would have them like difhes, you muft~ 
bake them upon difhes buttered? Cut them: out into 
what work you pleafe to candy them ;.take a pound of: 
fine fierced-fugar perfumed, and the white of an CLE, 
and three or four fpoonfuls: of rofe-water, ftir it-till it: 
looks white, and, when that pafte is cold, do it with a: 
feather on one fide.” This candied, let it dry, and de 
the other fide fo,.and: dry it alfo.. 


To make a lemoned honey-comb. 
Taxe the juice.of one lemon, and fweeten it with fines 
fogar to your palate;.then take a pint of cream, and? 
the white of an egg, and put in-fome fugar, and beat: 
it-up ;.and, as the froth rifes, take it off; and put it on: 
the juice of the lemon till you have taken all the cream: 
off upon the lemon: make it, the day.before you want: - 
it,,in a difh that is proper. j 


How to dry cherries: 


Taxe eight pounds of cherries, one pound of the eit! 
powdered fugar, ftone the. cherries.over a great deep. 
bafon or glafs, and lay them one by one in rows, and: 
ftrew a little fugar: thus.do till your bafon is full to the: 
top, and let them fland till the next days then pour — 
them out’into a great pofnip, fet them on the-fire; let» — 
them boil very faft a quarter of an hour.or more: then® 
pour them:again into your bafon, and let them ftand- 
two or three days;.then take them out, and. lay them ~~ 
one by one on hair fieves, and fet them in the-fun, or’ , 
an.oven, till they are ist turning theayeyvery day upon” — 
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dry fieves; if in the oven, it muft be as little warm as 
you can juft feel it, when you hold your hand in it. 
How to make fine almond cakes. 

Taxe a pound of fordanalmonds, blanch them, beat 
them very fine with a little orange-flower water to keep 
them from oiling; then take a pound and a quarter o 
fine fugar, boil it to a candy height: then put in your 
almonds; then take two fre{h lemons, grate off the 
rhind very thin, and put as much juice as to make it of 
a quick tafte; then put it into your glaffes, and fet it 
into your ftove, flirring them often, that they do not 
candy ; fo, when it is a little dry, put it into little cakes 
upon fheets of glafs to dry. 


How ie seake Uxbridge cakes. 


Taxe a pound of wheat flour, feven pounds of cur- 
rants, half a nutmeg, four pounds of butter, rub your 
butter cold very well among# the veal, drefs your cur- 
rants very well in the flour, butter, and feafoning, and 
knead it with {oc much good new yeaft as will make it 
into a pretty high patte, ufually two pennyworth of 
yeaft tothat quantity ; after it is kneaded weil together, ~ 
let it ftand an hour to rife; you may put half a-pound 
ef pafte in a cake, . 


be How to make mead. - 

Taxe ten gallons of water, and two gallons of ho+ 
gey, a handful of raced ginger ; then take two lemons, 
eut them in pieces, and put them into it, boil it very © 
well, keep it fkimming ; let it ftand all night in the 
fame veffel you boil it in, the next morning barrel it up, 
with two or three fpoonfuls of good yea. About three. 
weeks or a month after, yoy may bottle it., 

Marmalade of cherries. ; 
Take five pounds of cherries ftoned, and two pounds 
of hard fugar, fhred your cherries, wet your fugar with 
the juice that runneth from them; then put the cherries 
into the fugar, and boil them pretty fatt till it be.a mar= 
falade ; when it is.cold, put it up im glafles for ufe. $4 
_ 7 
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To dry damofins. - 


Taxe four pounds of damofins; take one pound of 
fine fugar, make a fyrup of it, with about a pint of 
fair water ; then put in your damofins, ftir it into your 
hot fyrup, fo let them ftand on a little fire to keep 
them warm for half an hour; then put all into a bafon, 
and cover them, let them ftand till the next day; then 
put the fyrup from them, and fet it on the fire, and, 
when it is very hot, put it on your damofins: this do 
twice a day for three days together; then draw the fy- 
rup from the damofins, and lay them in an earthen difh, 
and fet them in an oven after bread is drawn 3. when: the - 
oven is cold, take them and turn them, and lay them 
upon clean difhes; fet them in the fun, or in another 
oven, till they are dry. 


Marmalade of quince white. 


Taxe the quinces, pare them and core them, put 
them into water, as you pare them, to be kept from 
blacking, then boil them fo tender that a quarter of 
firaw will go through them ; then take their weight.of 
fugar, and beat them, break the quinces with the back 
of a fpoon, and then put in the fugar, and Jet them boil. 
faft uncovered till they flide from the bottom of the 
pan: you may make pafte of the fame, only dry it in. a 
ftove, dyawing it out into what form. you pleafe. 


To preferve apricots or plumbs green: 


Taxe your plumbs before they have ftones imthem,- 
which you may know by putting a pin through them 5. 
then coddle them in many waters till they are as green 
as grafs: peel them, and coddle them again ; you muft 
take the weight of them in fugar, and make a fyrup+. 
put to your fugar a jack of water: then. put them. ing 
fet them on the fire to boil flowly till they be clear, 
{kimming them often, and they will be very green. 
Put them up in glaffes, and keep them. for ufe. 
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To preferve cherries. . 

Taxe two pounds of cheries, one pound and an 
half of fugar, half a pint of fair water, melt your fugar 
in it; when it is melted, put in your other fugar and 
your cherries ; then boil them foftly till all the fugar be 
melted; then boil them faft, and fkim them; take them 
eff two or three times and fhake them, and put them on 
again, and let them boil fait; and when they are of a 
_good-colour, and the fyrup will fand, they are enough. 


Yo preferve barberrict. - 

Take the ripeft and ‘beft barberries you can find: 
take the weight of them in fugar; then pick out the 
feeds and tops, wet your fugar with the juice of them, 
and make a fyrnp; then put in your barberries, and, 
_when they boil, take them off and fhake them, and 
fet them on again, and let them boil, and repeat the 

fame, till they are clean enough to put into glailes, 


Wiggs. 

Taxe three pounds of well dried flour, one nutmeg, 
_a little mace and falt, and almoft half a pound of. car- 
raway comfits; mix thefe well together, and melt half 
a pound of butter in a pint of fweet thick cream, fix 
fpoonfuls of good fack, four yolks and three whites of 
eggs, and near a pint of good light yeaft ; work thefe 
weil together, and cover it, and fet it down to the fire . 
_to rife ; then let them reft, and lay the remainder, the 
half pound of carraways, on the top of the wiggs, and 
“put them upon papers well floured and dried, and let 

them have as quick an oven as for tarts. 


To make fruit wafers; codlings or plumbs do bef. 
‘Take the pulp of fruit, rubbed through a hair fieves 
and to three ounces of pulp take fix ounces of fugar, 
“finely fierced; dry your fugar very well till it be very 
hot, heat the pulp alfo very hot, and put it to your fu- 
gar, and heat it on the fire till it be almoft at boiling ; 
then pour it on the glafles or trenchers, and {et it on 


the flose till you fee it will leave the glaffes (but before 
ah c i= 


‘ 


q : 
a 


( 3 Tae ART oF COOKERY 


~ vy & *. ‘ 
+ GOL is os }. 


it begins to candy), take them off, and turn them upo# 
papers in what form you pleafe ; you may colour them 
red with clove-gillilowers fteeped in the juice of lemon. 


; How to make marmalade of oranges. 
_ Taxes the oranges, and weigh them; to a pound o 
oranges take half a pound of pippins, and. aimoft half 
a pint of water, a pound anda half of fugar ; pare your 
oranges very thin, and fave the peclings, then take off 
the fkins, and boil them till they are very tender, and 
the bitternefs is gone out of them. In the mean time, 
pare your pippins, and flice them into water, and boil 
theni till they are clear, pick out the meat from the 
{kins of your oranges before you boil them, and add to 
that meat the meat of one lemon; then take the peels” 
you have boiled tender, and fhred them, or cut them 
into very thick flices what length you pleafe 5 then fet 
the fugar on the fire, with feven or eight {poonfuls of 
water, {kim it clean, then put in the pecl, and the meat 
of the oranges and lemons, and the pippins, and fo boil 
them; put in as much.of the outward rhind of the 
oranges as you think fit, and fo boil them till they are 
enough. : : 
- - Cracknels. ; 


- axe half a pound of the whiteft flour, and a pound 
ef fugar beaten fmall, two ounces of butter cold, one 
fpoonful of carraway-feeds, fteeped all night in vinegar :.. 


‘then put in three yolks of eggs, and a little rofe-water, 


work your pafte all together, and after that beat it with 
a rolling-pin till it be light; then roll it out thin, and 
eut it with a glafs, lay it thin on plates buttered, 
and prick them with a pins then take the yolks of 


‘two eggs, beaten with rofe-water, and rub them over 


with it; then fet them into a pretty quick oven, and, 
when they are brown, take them out, and lay them in 


a dry place. - “ | 


“To make orange loaves. . 
Taxes your orange, and cut a round hole in the top) 
take out all the meat, and as much of the white as you” 


i 
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ean, withort breaking the fkin: then boil them in wae 


ter till tender, fhifting the water till it is not bitter; - 


then take them up, and wipe them dry: then take a 
pound of fine fugar, a quart of water, of in proportion 
to the oranges; boil it, and take off the fcum as it 


rifeth ; then put in your oranges, and let them boil a 


little, and let them lie a day or two in the fyrup; ther 

take the yolks of two eggs, a quarter ofa pint of cream, 
(or more), beat them well together; then grate in two 
Naples bifcuits, or (white bread), a quarter of a pound 
of butter, and four fpoonfuls of fack; mix it all toge- 
ther till your butter is melted ; then fill the oranges with 
it, and bake them in a flow oven as long as you would 
@ cuftard, then ftick in fome cut citron, and fill them 
up with fack, butter, and fugar, grated over. 


To make a lemon tower or pudding. 

Grare the outward rhind of three lemons; take three 
quarters of a pound of fugar, and the fame of butter, 
the yolks of eight eggs, beat them in a marble mortar 
at leaft an hour; then Jay a thin rich cruft in the bot- 
tom of the difh you bake it in, as you may fomething 
alfo over it: three quarters of an hour will bake it. 

_ Make an orange pudding the fame way, but pare the 
rhinds, and boil them frit in feyeral waters till the bit- 
ternefs is boiled out. 


How to make the clear lemon cream. 


Take a gill of clear water, infufe in it the rhind oF . 


a lemon till it tafte of it; then take the whites of fix 
eggs, the juice of four lemons; beat all well together, 


and run them through a hair fieve, fweeten them with | 


double-refined fugar, and fet them on the fire, not too 

hot, keeping flirring, and, when it is thick enough, 

take it off. ‘ aes 

How to make chocolate. 

_ 'Taxe fix pounds of cocoa nuts, one pound ‘of annife- 

feeds, four ounces of long pepper, one of cinnamon, a 

quarter of a pound of almonds, one pound of Piftachios, 
as much achiote as will make it the colour of a brick, 
‘three grains of mufk, and as much ambergreafe, fix 

| m ‘ pounds 


a i: 


pounds of loaf fugar, one ounce of nutmegs, dry and — 
‘beat them, and fierce them through a fine fieve: your | 
almonds muft be beat toa pafte, and mixed with the — 
other ingredients; then dip your fugar in orange-flower _ 
or rofe-water, and put it in afkillet on a.very gentle — 
charcoal fire; then put in the fpice, and few it well . 
together, then the mufk and ambergreafe; then put in 
the cocoa nuts laft of all, then achiote, wetting it with 
the water the fugar was dipt in; flew all thefe very well - 
together ever ahotter fire than before; then take it pp, _ 
- and putt into boxes, or what form you like, and fet — 
it to dry in a warm place. ‘fhe Piftachios and almonds © 
mutt be a little heat in a mortar, then ground upon a 
ftone. Ly SE” . 
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Another way to make chocolate. 


‘Take fix pounds of the beft Spanifh nuts, when © 
parched, and cleaned from the hulls ; take three pounds © 
of fugar, two ounces of the beft cinnamon, beaten and — 
fifted very fine; to every two pounds of nuts put ia three 
good vanelas, or more or lefs as you pleafe; to every 
pound of nuts half a dram of cardamum-feeds, very — 
finely beaten and fierced. ~~ 

} 


Cheefe-cakes withsut currants. 


Take two quarts of new milk, fet it as it comes from ~ 
the cow, with as little runnet as you can; when it is 
come, break it as gently as you can, and whey it well; — 
then pafs it through a hair fieve, and put it into a mar- — 
ble mortar, and beat into it a pound of new butter, — 
wafhed in rofe-water ; when that is well mingled in the — 
curd, take the yolks of fix eggs, and the whites of — 
three, beat them very well with a little thick cream and 


falt; and after you have made the coffins, juft as you 
put them into the cruft, (which mutt not be till you are ~ 
ready to fet them into the oven), then put in your eggs 
’ and fugar; and a whole nutmeg finely grated ; ftir them 
all well together, and fo fill your crufts ; and, if you 
put a little fine fugar fierced into the cruft, it will roll 
the thinner and cleaner ; three fpoonfuls of thick {weet 
cream will be enough to beat up your eggs with. . | 
| % : ow 


i 
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How to preferve white pear plumbs. 

Take the fineft and cleareft from fpecks you can get-+ 
_ to a pound of plumbs take a pound and a quarter. of 
fugar, the fineft you can get, a pint and a quarter of 
water ; flit the plumbs and ftone them, and prick them 
full of holes, faving fome fagar-beat fine, Jaid in a ba- | 
- fon 3 as you do them, lay them in, and ftrew fugar over 
_ them; when you have thus done, have half a pound of 
_ fugar, and your water ready made into a thin fyrup, 
and a little cold, put in your plumbs with the flit fide 
_ downwards, fet them on the fire, keep them continually 
- boiling, neither too flow nor too fat; take them often 
_ off, flake them round, and fkim them well, keep them 
_ down into the fyrup continually for fear they lofe their 
_ colour ; when they are thoroughly fealded, ftrew on the 
re{t of your fugar, and keep doing fo till they are e- 
~ nough, which you may know by their glafing towards. 
_ the Jatter end; boil them up quickly, 


Foe preferve currants. 

_- Taxes the weight of the currants in fugar, pick out 

the feeds; take to a pound of fugar half a jack of wa- 
» ter, let it melt, then put in your berries, and let them 
do very leifurely, fkim them, and take them up, let the 
fyrup boil, then put them on again, -and when they 
are clear, and the fyrup thick enough, take them oft, 
_ and, when they are cold, put them up im gtafles. | 


To preferve rafpberries. : 

Taxe of the rafpberries that are not too ripe, and 
take the weight of them in fugar, wet your fugar with 
alittle water, and put in your berries, and Jet them — 
boil foftly ; take heed of breaking them; when they — 
are clear, take them up, and boil the fyrup till it be 
thick enough, then put them in again, and, when they 
are cold, put them up in glaffes: 


To make bifcuit bread. 
_ Taxe half a pound of very fine wheat-flour, and as 
much fugar finely fierced, and dry them very well be-~ 
_fore the fire, dry the flour more than the fugar 3 then 
Mmz take 


/ 


~ 


+ 
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them very well, then put the fugar in, and fwing it well — 


take four new-laid eggs, take out the ftrains, then fwing 


with the eggs, then put the flour in it, and beat all to- — 


gether half an hour at the leaft; put in fome annife- 


ieeds, or carraway-feeds, and rub the plates with but. © 


ter; and fet them into the oven, ‘ 


Fo candy angelica. 
Taxez it in April, boil it in water till it be tender ; 


then take it up, and drain it from the water very well, 


then ferape the outfide of it, and dry it in a clean cloth, 


and lay it in the fyrup, and let it lie in three or four 
days, and cover it clofe: the fyrup muft be flrong..of — 


fugar, and keep it hot a good while, and let it not boil, 
after it is heated a good while, lay it upon a pie-plate, 
and fo let it dry; keep it near the fire left it diffolve. 


To preferve cherries, ~ 


Tare their weight in fugar before you ftone them: | 
when ftoned, make your fyrup, then put in your cher- | 


ries, let them boil flowly at the firft till they be tho- 
youghly warmed, then boil them as falt as you can ; 
when they are boiled clear, put in the jelly, with. al- 


moft the weight in fugar ; ftrew the fugar on the chers — 


ries ; for the colouring, you muft be ruled by your eye: 


‘to a pound of fugar put a jack of water, flrew your fu- 


gar on them before they boil, and put in the juice of 


currants foon after they boil. : 


Fo dry pear-plumbs. ; 
T'axe two pounds of pear-plumbs to one pound of 


, 


4 


fugar ; ftone them, and fill them every one with fugar; 


lay them in anearthen pot, put to them as much water 
as will prevent burning them; then fet them in an oven 


after bread is drawn, let them ftand till they aretender, — 


then put them into a fieve to drain well from the fyrup, — 
then fet them in an oven again until they bea little dry; _ 


then fmooth the fkins as well as you can, and fo filk 


them ; then fet them in the oven again to harden; ther — 


wath them in water fealding hot, and dry them very 
well, then put them in the oven again very cool to blue 


them, i 
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them, put them between two pewter-difhes, and fet 


. them in the oven. 


The filling for the aforefaid plumbn 
Taxe the plumbs, wipe them, prick them in the 
feams, put them in a pitcher, and fet them in a little: 
boiling water, let them boil-very tender, then pour moft 
of the liquor from:themy then take off the fkins and the 
ftones ; to a’pint of the pulp a pound of fugar well’dried. 
in the even; then let it boil till the fcum rife, whith 
take off very clean, and put into earthen plates,.and dry 


it in an-oven, and fo fill the plumbs. | 


‘ To candy caffias 
Tare as much of the powder of brown caffia as will 
lie upon two broad fhillings,. with what mufk and am- 
bergreafe you think fitting : the caffia and perfume muft. 
be powdered together;-then take.a quarter of a pound. 


_ of fugar, and boil it to a.candy height; then put in 


your powder, and mix‘it well together, and’ pour it in 


_ pewter faucers or plates, which muft be buttered very 
thin; and, when it is cold, it will flipyout: the caffia is 


to be bought at London: fometimes it is in powdery, 


and fometimes.in a hard lump, 


To. make carraway cakess- 
Taxe two pounds of white flour, and-two pounds of 


 coarfe loaf fugar, well dried, and finely fifted ; after the 


| _ flour and-fogar'is ‘fifted and-weighed, then mingle them. 


together, fift the flour and fugar together, throw a hait* 


- fieve into the bowl. you ufe it in; to them: you. muft 
have two pounds.of good butter, eighteen egys, leaving” 


out eight ofthe whites; to thefe. you mutt. have.four. 


ounces of candied orange, five:or fsx ounces of-carraway: 
comfits: you muft firft work-the.butter.with rofe water 
till you can fee none of the water, and your butter mutt’ 
be very. foft ;:then put in flour:and fugar; a little at a: 
time, and likewife youreggs3.but you: muft.beat- your: 
eggs very well, with ten {poonfuls of fack, fo-you-mul: 


"put in each as-you think fit, keeping it conftantly beat - 


* *. 
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ing with your hand'till'you “have put it into the hoop — 
for the oven; do not put in your fweetmeats and feeds. _ 
till you are ready to put into your hoops: you mut — 
have three or four doubles of cap-paper under the cakes,. 
and butter the paper and hoop:- yeu muft fift fomefine 
fugar upon. your cake, whem it goes into the oven.. 


| To preferve, pippins in flices. | 
‘Wen your pippins are prepared, but not cored, cut — 
- them in flices, and take the weight of them in fugar, 
put to your fugar a pretty quantity of water, let it melt, — 
and fkim it ; let it boil again very high: then put them 
into the fyrup when they are clear ; lay them im {hallow — 
glafles, in which you mean to ferve them up; then put 
into the fyrup a candied orange peel cut in little flices. 
very thin, and lay about the pippins, cover them with 
fyrup, and keep them about the pippins. an 


. Sack cream like butter: 
T axe @ quart of cream, boil it with mace; put to it 
_. &x egg-yolks well beaten ; fo let it boil up; then take | 
it off the fire, and put in a little fack, and turn it; — 
then put it in a-cloth, and let the whey ran from it 5: 
then take it out of the cloth, and feafon it with rofe- 
water and fugar, being very well broken with a {poon : 
ferve it up in the difh, and pink it as you would do a: 
dif of butter ;. fo fend it in with cream. and fugar. 
Barley cream: wa 
- -‘Taxe @ quart of French barley, boil it in three or 
“four waters till it be pretty tender; then fet a quart of © 
cream on the fire, with fome mace and nutmeg; when tt 
begins to boil, drain out the barley fromthe water, put — 
in ‘the cream, ahd let # boil tilkit be pretty thick ands 
tender; then feafon it with fugar andfalt. When it is: _ 
eold,. ferve it-up. a : 4 
i . Amond butter: 
‘Tax a quart of cream, put in: fome mace whole; 
ahd a quartered nutmeg, the yolks of eight eggs wel — 
beaten, and three quarters of a pound of almonds we 
. ee . blanched 
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_ ‘blanched, and beaten extremely fmall, with alittle rofe- 
water and fugar; put all thefe together, fet them on 
the fire, and itir them till they begin to boil, then take 
it off, and you will find it a little cracked; fo lay-a. 
 ftrainer in a cullendar, and pour it into it, and let it 
drain a day or two, till you fee it is firm like buster 5. 
then run it through a cullendar, then it will be like lit- 
tle comfits, and fo ferve it ups 


‘ Sugar cakes. 

” ‘Taxe a pound and a halfof very fine flour, one pound 

of cold butter, half a pound of fugar, work all thefe 
well together into a pafte, then roll it with the palms 
of your hands into balls, and cut them with a glafs in- 

to cakes ; Jay them ina fheet of paper, with fome flour 

under them;. to bake them you may make tumblets, 

enly blanch in almonds, and beat them {mall, and lay- 
_ them in-the midft of a long piece of pafte, and roll it, 
ound with your fingers, and caft them into knots, im 
what fafhion you pleale ; prick. them and bake them.. 


_ Sugar cakes another way. 
Taxe half a pound of fine fugar fierced, and as muck: 
flour, two eggs beaten with a little rofe-water, a piece 
lof butter about the bignefs of an egg, work them welb 
_ together till they bea {mooth: pafte; then make them, 
- gnto cakes, working every one with the palms of your 
_ hands ;. then lay thém in plates, rubbed over witha lit- 
tle butter ; fo bake them im an oven little more than: 
warm. Youmay make knotsof the fame the cakes.are- 
made of: but in the mingling you mut put in a few 
 carraway feeds; when they are wrought to a pafle, roli 
them with the ends of your fingers into fmali rolls, and: 
make it into*knots; Jay them upon. pye-plates rubbed: 


_ with butter, and bake them. 


Clouted cream. 
Taxe a gill of new milk, and fet it on the fire, and! 
take fix {poonfuls of refe-water, four or five pieces of- 
Jarge mace, put the mace on a thread’; when it. boils,, 


~ 
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put to them the yolks of two eggs very well beaten-s. 
ftir thefe very well together; then take a quart of very — 
ood cream, put it to the reft, and flir it together, but — 
i it not boil after the cream is in. Pour it out of the 
pan you boil it in, and let it fland all night; the next 
day take the top off it, and ferve it up. 


Duince cream. 

Taxe your quinces, and put thenrim boiling water 
unpared, boil them apace uncovered, left they difcolour ; - 
when they are boiled, pare them, beat-them very tender 
with fugar; then take cream, and mix it till it be pret- _ 
ty thick ; if you boil your cream with a little cinnamon, 
it will be better,, but let. it be cold before you put it to: 
your quince. | Meat ied. oy) f 


Citron cream: . 

, ‘Taxza quart of cream, and boil it with three pen 
nyworth of good clear ifinglafs, which muft be tied up. 
in a.piece of thin tiffany ; put ina blade. or two of mace © 
ftrongly boiled in-your cream and ifinglafs, till the 
cream be pretty thick; fweeten it to your tafte, with: 
perfumed hard‘fugar; wlien it is taken off the fire, put 
in alittle rofe-water to your tafte; then take a piece of 
your green. frefheft citron, and cut it in little bits, 
the breadth of point dales; and about half aslong; and’. 
the cream ‘being firft put into difhes, when it is half — 
cold, put in your citron, fo as-it may but fnk-from the — 
top, that it may not be feen,; andwmay ly before it be at 
the bottom ;.if you wafh your citron before in rofe-was_ 
ter, it. will make the colour better and frefher ; fo let: 
it ftand.till. the next day,. where it may.get no watery, 
and where it may not:be fhaken,  — | j 


~_— 


Gream of apples, quince, goofeberries, prunes, or rafps- 
> 2 


bervies. 4 

TAkeE to every quart of cream four eggs, being firfit. 
well beat and ftrained, and mix them with a little cold: 
cream; and put it to your cream, being firft boiled with: 
whole mace; keep it ftirring, till you find it begin te 

_ thicken at the bottom and fides;. your apples, quinces 


ra 
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and berries muft be tenderly boiled, fo as they will 
crufh in the pulp; then feafon it with rofe-water and 
fugar to your tafte, putting it up into difhes ; and when - 
they are cold, if there be any rofe-water.and fugar, 
which lies waterifh at the top, let it be drained out with 
a fpoon ; this pulp muft be made ready before you boil 
your cream ; and when it is boiled, cover over your 
pulp a pretty thicknefs with your egg-cream, which 
mu{t have a little rofe-water and fugar put to it. 


Sugar-loaf cream. 


_° Take a quarter of a pound of hartfhorn, and put it 
to a pottle of water, and fet on the fire ina pipkin, co- 
vered till it be ready to feeth ; then pour off the water, 
and put a pottle of water more to it, and let it fland 


fimmering on the fire till it be confumed to apint, and — 


with it two ounces of ifinglafs wafhed in rofe- water, 
which mutt be put in with the fecond water ; then ftrain 
it, and let it cool; then take three pints of cream, and 
boil it very well with a bag of nutmeg, cloves, cinnas 
mon, and mace; then take a quarter of a pound of 
Jordan almonds, and lay them one night in cold water 
to blanch; and when they are blanched, let them lie 
two hours in cold water; then take them forth, and dry 
them in a clean linen cloth, and beat them in a marble 
mortar, with fair water or rofe-water, beat them to a 
very fine pulp, then take fome of the aforefaid cream 
_well warmed, and put the pulp by degrees into it, ftrain- 
ing it through a cloth with the back of a {poon, tui all 
the goodnefs of the almonds be frained out into the 
cream; then feafon the cream with rofe-water and fu- 
gar; then take the aforefaid jelly, warm it till it dif- 
folves, and feafon it with rofe-water and fugar, and a 
grain of ambergreafe or mufk, if you pleafe ; then mix 
your cream and jelly together very well, and put it in- 
to glaffes well warmed (like fugar loaves) and let it 
ftand all night; then put them forth ‘upon a plate or 
two, ora white china difh, and ftick the cream with 
piony kernels, or ferve them in glaffes, one on every 
trencher. 
\ a 
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Conferve of rofes boiled. 3 | fe 

Take red rofes, take off all the whites at the bottom, 
or elfewhere, take three times the weight of them in 
fugar; put to a pint of rofes a pint of water, fkim it 
well, fhred your rofes a little before you put them into 
water; cover them, and_boil the leaves tender in the 
water; and when they are tender, put in your fugar ; 
Keep them ftirring, left they burn when they are tender, 
and the fyrup be confumed. Put them up, and fo keep 
them for your ufe. d 


i | How to make orange bifcuits. 
Pare your oranges, not very thick, put them inta 
water, but firft weigh your peels, let it ttand over the 
fire, and Jet it boil till it be very tender; then beat it. 
in a marble mortar, till it be a very fine fmooth pufte; 
to every ounce of peels put two ounces anda half of 
double refined fugar well fierced, mix them well toge- 
ther with a fpoon in the mortar ; then fpread it with a 
knife upon pye-plates, and fet it in an oven a little 
warm, or before the fire; when it feels dry upon the 
top, cut it into what fafhion you pleafe, and turn them 
into another plate, and fet them iffa ftove till they be 
dry ; where the edges look rough, when it is dry, they 
muft be cut with a pair of {ciffars. ‘ . 
Hows to make yellow varni/p. 

Taxe a quart of fpirit of wine, and put to it eight 
ounces of feed-cake, fhake it half an hour ; next day it 
will be fit for.ufe, but ftrain it fir; take lamp-black, 
and put in your varnifh about the thicknefs of a pan- 
cake; mix it well, but ftir it not too fa; then do it 
eight times over, and let it ftand till the-next day; 
then take fome burnt ivory, and oil of turpentine as 
fine as butter; then mix it with fome of your varnith, 
till you have varnifhed it fit for ~polifhing; then poliflr 
it with tripola in fine flour; then Jay it on the wood 
{mooth, with one of the brufhes; then let it dry, and 
do it fo eight times at the leaft: when it is very dry lay 
on your varnifh that is mixed, and when it is dry, po- 
lifh it with a wet cloth dipped in tripala, and rub it as 
hard as you would do platters... . 


\ 
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How to make a pretty varnifh to colour little bafkets, bowls, 
or any board where nothing hot is fet on. 

Take either red, black, or white wax, which colour 
you want to make ; to every two ounces of fealing-wax 
one ounce of fpirit of wine; pound the wax fine, then 
fift it through a fine lawn fieve, till you have.made it 
extremely fine; put it into a large phial with the fpirits 
of wine, fhake it, let it ftand within the air of the fire 
forty-eight hours, fhaking it often; then with a little 
brufh rub your bafkets all over with it; let it dry, and 
do it over a fecond time, and it makes them look very 


pretty. 


Hoa) to clean gold or filver lace. 

Take alabafter finely beaten and fierced, and put it 
into an earthen pipkin, and fet it upon a chaffing-difh 
of coals, and let it boil for fome time, ftirring it often 
with a ftick firft: when it begins to bail, it will be very 
heavy; when it is enough, you will find it in the ftir- 
ring very light; then take it off the fire, lay your lace 
upon a piece of flannel, and ftrew your powder upon 
it; knock it well in with a hard cloth brufh: when you 
think it is enough, brufh the powder out with a clean 
bruh. ‘ 


How to make frweet porvrder for clothes. 

Take orris roots two pounds and a half, of lignum 
rodicum fix ounces, of {craped cyprefs roots three oun- 
ges, of damafk rofes carefully dtied a pound and a half, 

of Benjamin four ounces and a half, of ftorax two. 
ounces and a half, of {weet marjoram three ounces, of 
Jabdanum one ounce, and a dram of calamus aromaticus, 
and one dram of mutk cods, fix drams of lavender and 
flowers, and mellilot flowers, if you pleafe. 


To clan white fattins, flowered filks with gold and filuet 
haji in them. ; 
Taxe ftale bread crumbled very fine, mixed with 
‘powder blue, ‘rub it very well over the filk or fatin; 
‘then thake it well, and with clean foft clothes dutt it 
well; if any gold or filver flowers, afterwards take a 
pare yt .. piece_ 
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piece of crimfon in grain velvet, and rub the flowers 
With it. : 


To keep arms, iron, or fleel from rufting. — 
Taxe the filings of lead, or duft of lead, finely beats 
en in an iron mortar, putting to it oil of {pike, which — 
will make the iron [mell well; and if you ofl your arms, 
or any thing that is made of iron or fteel, you may 
keep them in moilt airs from rufting. 


The Fews way to pickle beef, which will go good to the 
Weft Indies, and keep a year good in the pickle ; and, 
_ with care; will go te the Eaft Indies. pi 
Taxe any piece of beef without bones, or take the 
bones out, if you intend to keep it above a month ;— 
take mace, cloves, nutmeg, and pepper, and juniper- 
berries beat fine, and rub the beef well, mix falt and 
Jamaica pepper, and bay-leaves; let it be well feafon-— 
ed, let it lie in this feafoning a week or ten days, throw 
in a good deal of garlic and fhalot; boil fome of the 
bet white-wine vinegar, lay your meat in a pan or 
good veflel for the purpofe, with the pickle; and when 
the vinegar is. quite cold, pour it over, cover it clofe. 
If it is for a voyage, cover it with oil, and let the coop- 
er hoop up the barrel very well: this is a good way in 
a hot country, where meat will not keep: then it muft 
be put into the vinegar dire@tly with the feafoning ; 
then you may either roaft or ftew it, but it is beft ftew- 
ed, and add a good deal of onion and parfley chopped 
fine, fome white wine, a little catchup, truffles and mo-, 
rels, a little good gravy, a piece of butter rolled in 
flour, or a little oil, in which the meat and onions ought 
to ftew a quarter of an hour before the other ingredi- 
ents are put in; then put all in, and ftir it together, 
and let it ftew till you think it is enough. This is a 
ood pickle in a hot country, to keep beef or veal that 
as. drefled, to eat cold. ie 
How to make cyder. 
Arter all your apples are bruifed, take half of you 
quantity and fqueeze them, and the juice you pref 
from them pour upon the others half bruifed, but not 
- Squeezed 


wy. ee be hull 
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fqueezed, in a tub for the purpofe, having a tap at the 
bottom; let the juice remain upon the apples: three or 
four days, then pull out your tap, and let your juice 
run into fome other. vefiel fet under the tub to receive’ 
it;. and if it runs thick, as at the firft it will, pour i€ 
upon the apples again, till you fee it run clear; and 
as you have a quantity, put it into your veffel, but da 
not force the cyder, but let it drop as long as it will 
‘of its own accord; having done this, after you perceive 
that the fides begin to work, take a quantity of iGn- 
glafs, an ounce will ferve forty gallons, infufe this into 
fome of the cyder till it be diffolved ; put to an ounce ~ 
ef ifinelafs a quart of cydér, and when it is fo diflolved, 
pour it into the vellel, and fop it clofe for two days, or 
fomething more; then draw off the cyder into another 
veflel: this do fo often till you perceive your cyder te 
be free from all manner of fediment, that may make it 
ferment and fret itfelf: after Chriftmas you may boil it. 
You may, by pouring water on the apples, and prefling 
them, make a pretty fmall. cyder: if it be thick and 
muddy, by ufing ifinglafs.you may make it as clear as - 
the reft ; you maft diffolve the ifinglafs over the fire, till 
it be jelly. 


| For fining cyder. 
“’Taxe two quarts of fkim milk, four ounces of ifine 
glafs, cut the ifinglafs in pieces, and work it lukewarm 
in the milk over the fire; and when it is diffolved, then 
put it in cold into'the hogfhead of ¢yder, and take a. 

tong flick, and flir it-well from top to bottom, for half 
a quarter of an hour. tS i | 

. After it has-fined. | 

Taxz ten pounds of raifins of the fun, two ounces of 
turmeric, half'an ounce of gingér beaten; then take — 
a quantity of raifins, and grind them as you do muftard- 
feed in a bowl, with a little’ cyder, and fo thé reft of 
the raifins: then fprinkle the-turmeric and ginger 
Amongft it: then put all into a fine canvafs bag, and 
hang it in the middle of the hogfhead clofe, and let it 
ly. <\fter the cyder has ftood thus a fortnight or a 
month, then you may ty: it at your pleafure, 
‘i AN ; 
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To make chouder, a fea dif. ‘a 


Taxes a belly-piece of pickled pork, flice off the fat 
ter parts, and lay them’at the bottom of the kettle, 
{trew over it onions, and fuch fweet herbs as you can 
procure. Take a middling large cod, bone and flice at 


-as for crimping, peppers {alt, all-fpice, and flour it a © 


little, make a layer with part of the flices ; upon that 
a flight layer of pork again, and on that a layer of bif- 
cuit, and fo on, purfuing the like rule, until the kettle 


45 filled to about four inches: cover it with a nice palte, 
pour in about a pint of water, lute down the cover of — 
the kettle, and let the top be fupplied with live-wood — 


embers, Keep it over a flow fire about four hours. 


‘When you take it up, lay it in the difh, pour in a 
> giafs of hot Madeira wine, and a very little India pep- — 
-” ‘per; if you have oyfters, or truffles and morels, it is 
(till better: thicken it with butter. Obferve, before 


you put this fauce in, to {kim the ftew, and then lay 


on the cruft, and fend it to table reverfe as in the ket- © 
tle; cover it clofe with the pafte, which fhould be 


drown. 


To clarify fugar after the Spanifh way. 


Taxe one pound of the belt Lifbon fugar, nineteen 
-gounds of waters mix the white and fhell of an eggs 
then beat it up to a lather; then let it boil, and ftrain~ 
it off; you muft let it fimmer over a charcoal fire, till 
-{g-diminifh to half a pint 5 then put in a large fpoonful 
of orange-flower water. 4st Rab os 
| To make Spanifh fritters. 

Taxes the infide of a roll, and flice it in three; then 
foak it in milk ; then pafs it through a batter of eggs, 
fry them in oil; when almoft done, repafs them in ano- 
ther batter; then let them fry till they are done, draw 
them off the oil, and Jay them in a difh ; over every pair 
of fritters you muft throw cinnamon, {mall coloured {u- 
gar-plumbs, and clarified fugate 5 8 f 
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To fricafey pigeons the Italian way. 
YUARTER them, and fry them in oil; take fome’ 
- green peafe, and let them fry in the oil till they are al~ 
moft ready to burft; then put fome boiling water to 
them; feafon it with: falt, pepper, onions, garlic, parf: 
Tey, and vinegar. Veal and lamb do the fame way, 
and thicken with yolks of eggs. ‘ 


Pickled beef for prefeni ufe. 

Take the rib of beef, flick it with garlic and cloves 3 
feafon it with falt, Jamaica pepper, mace, and fome 
garlic pounded ; cover the meat with white-wine vine- 
gar,.and Spanifh thyme: you muft take care to turn’ 
the meat every day, and add more vinegar, if required, 
for a fortnight ; then put it in a flew-pan, and cover it 
clofe, and let it fimmer on a flow fire for fix hours, adc 
ing vinegar and! white wine; if you chufe, you may 
ftew a good quantity of onions, it will be more pa- 

- datable. bh tak ty NA aie 


Beef. ‘feaks after the French way. 


Taxe fome beef fteaks, broil them till they are half 
done; while the feaks are doing, have ready in a ftew-~ 


pan fame red wine, a fpoonful or two of gravy ; feafon-” 


it with falt, pepper, fome fhalots ; then take the fteaks,. 
and cut in {quares, and put in the fauce; you muft put 


in fome vinegar, cover it clofe, and let it immer on a. 


flow fire half an hour. . 


A capon done after the French way. 
Tax a quart of white wine, feafon the capon with: 
- falt, cloves and whole pepper, afew fhalots: then put 
the capon in an earthen pan: you muft take care ft 
mut mot. have room to fhake ;.it muft be covered clofe, 
and done on a flow charcoal fire. 


To make Hamburgh faufages. 
_. Baxe a pound of beef, mince it very fmall, with half 
a pound of the belt fuet ; then mix three quarters of a- 
pound of fuet cut in large pieces; then feafon it with 
_ pepper, cloves, nutmeg, a great quantity of garlic cut 
a | N n.2. | {mall,. 


oo 
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{mall, fame white-wine vinegar, fome bay falt, and © 
common falt, a glafs of red wine; and one of rum; mix, — 
all this very .well together; then take the largeft gut — 
you can find, and. fluif it very tight; then hang-it up © 
_inachimney, and {moke it with faw-dnft, for a week © 
or ten days; hang them in the air, till they are dry, 
and they will keep a year. , They are very good boiled | 
in peafe porridge, and roafted.with toafted bread under 
it, or in an amlet. . : ” 


Saufages after the German way... } 

Taxs the crumb of a twopenny loaf, one pound of — 
fuet, half-a lamb’s lights, a handful of parfley, fome 
thyme, marjory, and onion; mince all very {mall ; then — 
feafon with falt and pepper. Thefe mult be ftuffed in 
a fheep’s gut; they are fried in oil or melted fuet, and - 
are only fit for immediate ufe. ia 
A tarkey fluffed after the Hamburgh way. 
"Fane one pound of beef, three quarters of a pound 
of fuet, mince it very fmall, feafon it with falt, pepper, 
cloves, mace, and fweet'marjoram ; then mix two or 
three eggs with it, loofen the fkin all round the turkey, 
~and ftuff it. Tt mult be roafted. a 
Chickens dreffed the French waje. <4 4 


Taxez them and quarter them, then broil, crumb 
ever them a little bread and parfley ; when they are 
half done, put them in a ftew-pan, with three or four 

-. fpoonfuls of ‘gravy, and double the quantity of white-_ 
wine, falt and pepper, fome fried veal balls,.and fome” 
fuckers, onions, fhalots, and fome green goofeberries 
or grapes when in feafon ; cover the pan clofe, and let 
it fkew on a charceal fire for an hour; thicken the Ha. 

-‘quor with the yolks of eggs, and the juice of lemon § 
garnith the difh with fried fuckers, fliced lemon, and 
the livers. yr SICh as oa 


A calf’s bead drefed after the Datch way. 

Taxes half.a pound of Spanith peafe, lay them in) 

water a night; then one pound of whole’ rice; mix 

the peafe and rice together,.and lay it round the head 

ina deep dith; then'take two quarts of water, feafom 
PA ogee le (ont 
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| He with pepper and falt, and colgdeed with faffron, then: 
fend it to bake. | : 


Citlens and ids: dreffed ak the Dutch away. 
Boitthem, feafon them with falf, pepper and cloves :° 


then:to-every quart of broth put a quarter of a pounds 


of rice.or vermicelli:. it is: eat with fugar and cinna- 


mon. Thestwo lat may, be left out. 


sig make.africafey of calves feet and’ chaldron ole the: 


ftalian way. 
Taxes the crumb of a.threepenny-loaf, one pound of* 


: fuet, ala arge onion,. two. or. three handfuls of parfley,- 
mince it-very fmall, feafon it-with falt and pepper, three 


or four.cloves.of - garlies: mix with eight or ten eggs; 
then fluff the chaldron; take the feet and put them in: 


a deep ftew-pan; it muft ftew upon a flow fire till the’ 
bones are:loofe;.then..take two quarts of green peas,- 
and ppt in the liquor:_and when done, you matt thick- 
en it with the:yolks of two eggs and the juice of a le- 
“mon..-1t muft be feafoned with pepper, falt, mace, and: 
sen, fome parfley and garlic. You’ muft ferve it up 
with the abovefaid pudding in the middle of the difh,, 

and gar nifh.the difh. with fried: fuckers, and fliced. onion, - 


; To make a cropade, a Scots difh, &e. 
TAKE oatmeal. and water, make.a dumplin; put it! 
the middle a haddock’s liver, feafon it well with pepper’ 


-and falt ;,boil it well in a cloth'as you do an apple- 
_ dumplin. The hver diffolves in:the oatmeal, and eats * 


very fine. . 


' To pickle the fine purple cabbies af much admired at the’ 


great tables. ; 
Taxe.two cauliflowers;-two red cabbages, have a 


peck of kidney-beans, fix-fticks, with fik cloves of gar- 


lic.on'each ftick:; wath all well, give them one boil up; ; 
then drain them. on a fieve, and lay them leaf by leaf 
upon a large.table, and falt them: with bay-falt; then: 


_ day them a drying in the fun, ,or in a-flow oven, until: 


2 sani as cork, 
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Fo make the pickle. lige 
Taxz a gallon. of the. beft vinegar, with one’ quart of © 
water, a handful of falt, and an ounce of pepper 3: 
boil them, let it ftand till it is cold ; then take a quar- — 
ter of a pound of ginger, cut it in pieces, falt it, let. 
st and a week; take halfa pound of muftard-feed, wafhr 
it, and Jay it te dry; when very dry, bruife half of it; 
when half is ready for the jar, lay a row of cabbage, a — 
row of cauliflowers and beans; dad throw betwixt eves | 
yy row your muftard feed, fome black pepper, fome: | 
Jamaica pepper, fome ginger; mix an ounce ef the 
root of turmeric powdered ; put in the pickle, which: 
-muft go overall. It ts beft when it hath been made: 
two years, though it may be ufed the fir year. . 1 
To raife mufhroomr 
Gover an old hot-bed three or four inches: thick, 
_qwich fine garden mould, and ‘cover that three or four | 
inches thick with mouldy long muck, of a‘horfe muck 
hill, or old rotten ftubble; when the bed-has lain fome” 
time thus prepared, boil any mufhrooms that are not 
&t for ufe, in water, and throw the water on your pre-« 
pared bed, in a day or two after, you will have the befe” 
{mall button mushrooms. ; 4 


7 The flag’s-heart water. . : 
_ Taxe balm four handfuls, fweet marjoram one hand=_ 
ful, rofemary flowers, lie seat dried, dried: 
rofe-buds, borrage: flowers, 0 each an Ounce 3. mari- 
gold-fiowers, half an ounce, lemon-peel two cunces 
~ ace and cardamum, of each thirty grains; of cinna-" 
mon fixty grains, or yellow and white fanders, of each 
a quarter of an ounce, fhavings of hartfhorn am ounce § 
take nine oranges, and put in the peels then cut them 

Gn {mall pieces; pour upon thefe two quarts of the belt 
Rhentth, or the beft white wine; let it infufe three of 
four days, being very clofe {topped in a cellar or cool 
place: if it infofe nine or tén days, it is the better, 

Take a {tay’s heart, and put off all the fat, and cut 
AL very {mal!, and pour in fo much Rhenifh or white 


+ 
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wine as will cover it; let it ftand all night clofe cover- 
ed ina cool place; the next day add the aforefaid things: 
to it, mixing it very well together; adding to it a pint 
-of the belt rofe-water, and:a pint of the juice of-ce- 
landine: if you pleafe, you may put in ten grains of faf-’ 
fron, and fo put it in.a glafs ftill, diflilling in water,. 
raifing it well to keep in- the fleam, both of the flill and. 
peceivers | x 


To make angelica water. 
Taxe eight handfuls of the leaves, wafh-them and’ 
eut them, and lay them ona table to dry; when they 
are dry, put them into an earthen pot, and put to them. 


- four quarts of ftrong wine-lees ;. let it flay for twenty- 


four hours, but ftir it twice in the time ;.then put it: 
into a warm ftill or an alembeck, and draw it off; co-- 
ver your bottles with a paper, and prick. holes in it;. fo: 


Jet it ftand two or three days; then mingle it all toge- 
ther, and {weeten it ; and when. it is fettled, bottle it 
-up, and ftop it clofe: 


iy . To make milk water 
- Taxe the herbs agrimony, endive,. fumetory, baum,. 


_ elder- flowers, white nettles, water-crefles, bank-creffes,. 
- fage, each three handfuls ; eye-bright, brook-lime, and: 
‘celandine, each two handfuls ;. thé rofes of yellow dock,. 


red madder, fennel;- horfe-raddifh, and liquorice, each 


- three ounces; raifins ftoned, one pound ; nutmegs fliced,. 
- winter bark, turmeric, galangal, each two drams3;. c2r- 


‘raway and fennel feed, three ounces; one gallom of 


milk. ‘ Diftil all with a gentle fire in one day. You may. 


adda handful of May wormwood.. 


To- make flip-coat chee/es 
"Taxe fix quarts of new milk hot from the cow, the _ 
ftroakings, and put to it two {poonfuls of rennet ; andy 


- when it is hard coming, lay it into. the fat with a {poon, 


not breaking it all; then prefs it with a four pound 


- weight, turning of it with a dry cloth once an hour, 


“and every day fhifting it into frefh grafs. It will be 


+ 
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-yeady to cut, if the weather be hot, in ‘fourteen daysy’ 


79 


~ 


» oo. eae ee Ore es ae Se see) ie. BP 
ae; ee aw ve 

? : 

i 


got Tue ART of COOKERY 


To make a brick-bat cheefe. It muft be: made in Septem>-— 
; » ber. r it 
-Taxe two gallons of new milk, and a quart of good 
cream, heat the cream, put in:two fpoonfals of rennet, — 
and, when it is come, break ita little; then put it into: 
a wooden mold’in the fhape of a: brick: It muft be 
half a. year old before you eat it: you muft prefs itax 
Aittle,, and fo dry. its : : 


fi 

Lo make cordial poppy waters. - 
Taxe two gallons of very good brandy and a peck: — 
of poppies, and put them together in.a.wide mouth’d:. 
_glafs, and let them ftand forty-erght hours, and then» 
| trad te poppies out.; take.a pound of raifins of the. 
fun, {ftone them), and:an ounce of coriander-féed, and 
an ounce of {weet fennel-feeds, and'an ounce.af liquorice — 
fliced ;. bruife them.all together, and put'them into the — 
brandy, with a pound of good powder fugar, and let © 
them ftand four or eight weeks, fhaking it every day ;;” 
and.then ftrain it off, and bottle it.clofe up for ufe.. =~ 


| To make-whité mead.’ 

_Taxe five gallons of water, .add.to-that‘one gallon of 
the beft:honey ;.then fet it:on.the fire, boil it together> 
well, and fkim it very: clean ;.then take. it off the fire,, 
and fet it hye; then take two orthree.races of ginger,, 
the like quantity.of cinnamen and nutmegs, .bruife alli 
‘thefe grofsly, and put them in alittle Holland bag in, 
the hot liquor, and fo let it fland clofe covered tilt it — 
be cold; then put as much ale yeaft to it as. will make 
it work, Keep it in a warm place as they do alé, and, 
when it hath wrought well,.tun it up; at two months; 
you, may. drink it, Beek been bottled a month. If_yo ah 
eep it four-month, it will be the betters oo 


To make brown pottage. 3 * 

Taxe a-piece of lean gravy-beef, and cut it into thin’ | 
collops, and hack them with the back of a cleaver ; have _ 
a-few-pan over the fire, with a piece of butter, a litfle — 
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¥acon’cut thin; let them be brown over the fire, and 
_put in your beef: let it few till it be very brown; put 
ina little flour, and then have your broth ready ; and fill 
_up the ftew-pan, put in, two. :onions,.a bunch of {weet 
herbs, cloves, mace.and. pepper ; let all. ftew together 
an hour covered ;. then have your bread ready, toafled _ 
hard, to put in your difh, and ftrain fome of the broth 
to it through a fine fieve ; put.a fowlof fome fort in the 
‘middle, with a little boiled fpinage minced in it,..gar- 
-nihing your dith with boiled lettuces, fpinage, and le= 
soon. : 
“Lo make white barley-potiage, with @ large chicken in the 
: ie middle. 
. Fiesr make your ftock with an old hen, a knuckle 
of veal, a {craig end of mutton, fome fpice, {weet herbs, 
and onions; boil all together till it be &rong enough 5 
then have your barley ready boiled very tender and 
white, amd ftrain fome of it through.a cullendar ; have 
-your bread ready toafted in your difh,, with fome fine 
green herbs, minched chervil, {fpinage, forrel, and put 
tnto your difh fome of the broth to your bread, herbs, 
and chicken, then barley ftrained and re-ftrained; ffew 
all together in your difh a little while; garnifh your.dilh 
with boiled lettuces, fpinage and lemon, Sa 


_Linglifh Fess puddings, an excellent dilb, for fix or feven 
Bea}: people, for the expence of fixpence. 
Taxe acalf’s lights, boil them, chop them fine, and 
the crumb of a twopenny. loaf foftened in the liquor the - 
«lights were boiled in; mix them well together in a pan; 
take about half.a pound of kidney fat of a loin of veal 
or mutton that is roafted, or beef; if you have none, 
ptake fuet: if you can get none,-melt.a little butter, and 
smix in; fry four or five onions, cut {mall, and fried in, 
‘dripping, not brown, only foft, a very little winter-fa- 


-voury and thyme, a little lemon peel {hred fine ;. feafon . . 


with all-fpice, pepper, ‘and falt to your palate, break ~ 
in two eggss mix it all well together, and have ready. 
fome theep’s guts nicely cleaned, and fill them, and fry 
-them in dripping, This is.a very good difh, anda fine 
Me : thing: 
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thing for poor people, becaufe all forts of lights are 
good, and will do, as hog’s, fheep’s, and bullock’s ; but 
calf’s are beft; a handful’of parfley boiled and chop- — 
‘ped fine, is very good mixed with the meat. Poor peo-. 
ple may, inftead of the fat above, mix the fat the onions. 
were fried in, and they will be very good. - eae 


, To make a Scots haggafs. 
Taxes the lights, heart, and chitterlings of a calf,. 
chop them very fine, and a pound of fuet chopped fines. | 
feafon with pepper and falt to your palate; mix iva | 
pound of flour or oat-meal, roll it up, and put it into a — 
calf’s bag, and boil it; an hour and a half will do it. | 
Some add a pint of good thick cream, and put ina lit- 
tle beaten mace, clove, or nutmeg; or all-fpice is. very: | 
POG Tie ate, PNT? Se ee 

To make it fuseet with fruit. 

Taxes the meat and fuet as above, and flour, with: 
beaten mace, cloves, and nutmeg, to your palate, a 
pound of currants wafhed very clean, a pound of raifins- 
- toned, and chopped fine, half a pint of fack ; mix all” 
well together, and boil it in the calf’s bag two hourge 
You muft carry it to table in the bag it is boiled in, 


| To make four crout. ‘ e 
"axe your fine hard white cabbage, cut them very: 


‘ 


- {mall, have a tub on purpofe with the head out, ac- : 
cording to the quantity you intend to make; put them: 
in the tub: to every four or five cabbages throw in-@ 
large handful of falt; when you have done as many as 
you intend, lay a very heavy weight-on them to prefs” 
them down as flat as poffible, throw a cloth on them 3 
and lay on the cover; Jet them ftand a month, then you 
may begin to-ufe it. It will keep twelve months, but. 
be fure to keep it always clofe covered, and the weight 
on it; if you throw a few carraway-feeds pounded fine 
-amongtt it, they give it a fine flavour. ‘Che way to dreis— 
- it is with a fine fat piece of beef ftewed together. It is. 
a dith, much made ufe of amongtt the Germans, andia — 
“the north countries, where the. froft kills all the ca bba- 
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ges; therefore they preferve them in this manner before 
the frof{ takes them. 
Cabbage-ftalks, cauliflower-ftalks, and artichoke- 


ftalks, peeled and cut fine down in the fame manner, 


are very good. | : 
To keep green pease, beans, &ev and fruit, Srefp and good 
thE Cbrsfinag? 0 88 ee" 


Onxserve to gather all your things on a fine clear 
day in the increafe, or full moon; take well-glazed 


earthen or ftone pots quite new, that have not been laid ° 


in water, wipe them clean, lay in your fruit very care- 
fully, and take great care none is bruifed or damaged 
in the leaft, nor too ripe, but juft in their prime; ftop 
down the jar clofe, and pitch it, and tie a leather over. 
Do kidney beans the fame; bury them two feet deep 
in the earth, and keep them there till you have occafion 
for them. Do peafe and beans the fame'way, only keep 
them inthe pods, and don’t let your peafe be either too 


young or too old; the one. will run to water, and the » 


other the worm will eat; as to the two latter, lay a 


layer of fine writing fand, and a layer of pods, and fo 


on till full; the reft as above. Flowers you may keep 
the fame way. | 


A To make paco lilla, ar Indian pickle, the fame the mangos 


come over in. 


_Taxe.a pound of race ginger, and Jay it in water one 


night ; then {crape it, and cut it in thin flices, and put 
to it fome falt, and let it ftand in the fun to dry; take 


_ long pepper, two ounces, and do it as the ginger. Take 


a pound of garlic, and cut it in thin flices, and falt it, 
and Jet it ftand three days; then wafh it well, and let 


_ it be falted again, and ftand three days more ; then wafh 


it well and drain it, and put it-in the fun to dry. Take 


a quarter of a pound of muftard-feeds bruifed, and half 
a quarter of an ounce. of turmeric: put thefe ingre- 


dients, when prepared, into a large ftone or glafs jar, 
"with a gallon of very good white-wine vinegar, and ftir 


it very Often for a fortnight, and tie it up clofe. 


_ In this pickle you may put white cabbage, cut in 
“quarters, and put in a bring of falt and water. for three 


days, 


f 


_ 


432- 4 Tue A RT or COOKE RY c 


days, and then boil frefh falt and water, and juft pat 
in the cabbage to {cald, and prefs cut the water, and put — 
jt in the fun to dry in the fame manner asyou do cau- 
lilowers, cucumbers, melons, apples, French beans; 
plumbs, or any fort of fruit. Take care they are all well = 
dried before you. put them»in. the pickle: you. need 
never empty the jar but as the things come in feafon, 
put them in, and fupply it with vinegar as often as 
there:is occafiomn 5 : i 
; If you would have your pickle look greeny, leave out 
the turmeric, arid green them.as ufual, and put them: 
into this pickle-cold. ou. wo» gears eter ban oben 
_ In the above you may do walnuts in a jar by thetr — 
{elves ; put the walnuts in without any preparation, tied — 
clofe down, and kept fome time. , iat. Suid 


To preferve cucumbers equal swith any Italian fowectmeais 
Take fine young gerkins of two or three different — 
fizes; put them into a ftone jar, cover them well with ~ 
vine-leaves, fill the jaf with ‘fpring-water, cover it 
~ @ofe ; let it Rand near the’fire, fo as to be quite warm; | 
for ten days or a forthight;.them take them out, and 
throw them into fpring water; they will look quite 
yellow, and ftink, but you muft not mind that. . Have 
“seady your preferving-pan ; take them out of that was ~ 
ter, and put. them into the pan, cover them well with 
vine leaves, fill it with {pring water, fét it over a char=- — 
coal fire, cover them clofe, and let them firmer very 
flow; look at them often, and when you fee them — 
turned quite of a fine green, take off the'leaves, and 
throw them into a large fieve, then into a coarfe cloth, _~ 
four or five times doubled ; when they are cold, put — 
them. into the jar, and have ready your fytup, madé © 
of double-refined fugar; in which boil'a great deal’ of ~ 
lemon-peel and whole ginger; pour it hot over them, — 
and cover them down clofe; do it three times; pare” 
your lemon-peel very thin, and cut them in long thin 
bits, about two inches long’; the ginger muft be well o 
boiled in water before it is put in the fyrup. Take © 
long cu¢umbers, cut them in half, {coop out the infide 5 — 
do them the fame way : they eat very fine’ia minced pies — 
Es , ; or 


~ 
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or puddings; or boil the fyrup to a candy, and dry 
- them on fieves. > 


— The Fews way of preferving falmon and all forts of fib. 
Taxe either falmon, cod, or any large fith,: cut off 
the head, wafh it clean, and cut. it in flices as crimp’d 
cod is, dry it very .well in a cloth; then flour it, and. 
dip it in yolks of eggs, and fry it in a great deal of 
oil, till it is of a fine browns and well done; take if 
. out and lay it todrain, till it.is very dry and cold. 
Whitings, mackrel, and flat fifth, are done whole ; when 
they. are quite dry and cold, lay.them.in. your pan or 
veffel, throw in between them.a good deal of mace, 
cloves, and fliced nutmeg, a few bay-leayes ; have your 
pickle ready, made of the beft white-wine vinegar, iw 
which you muft boil a great many cloves of garlic and 
‘fhalot, black and white pepper, Jamaica,and long peps 
per, juniper-berries and falt ; when the garlic begins to 
‘be tender, the pickle is enough: when it is quite cold, 
pour it on your fifh, and a little oil on the top. They 
will keep good a twelvemonth, and are to be eat cold 
with oil and vinegar: they will go good to the Eaftt 
Indies. All forts of fifh fried well in oil, eat very fine 
- old with fhalot, or oil and vinegar. Obferve, in the 
pickling of your fith, to have the pickle ready: firtt 
put alittle pickle in, then a layer of fith, then pic- 
kle, then a little fith, and fo lay them down very clofe, 
and to be werl covered; put a little faffron in the pic- 
-kle. Frying fifth in commen oil is not fo expenfive with 
- care ; for prefent ufe a little does; and if the cook is 
careful not_to burn the oil; or black it, it will fry them — 


two or three times. 


To preferve tripe to go to the Eaft Indies. 

‘Ger a fine belly of tripe quite frefh. Take a fount 
gallon cafk, well hooped, lay in your tripe, and have 
your pickle ready made thus: take feven quarts of 
{pring water, and put as much falt into it as will make 

_,an egg fwim, that the little end of the egg may be  ~ 
about an inch above the water; (you muft take care to - 
have the fine clear falt, for the common {alt will {poll 
See Oo | ; it); = 


Ra 
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it); add a quart of the beft white-wine vinegar, twe - 

prigs of rofemary, an ounce of all-fpice, pour it on 
your tripe; let the cooper faften the cafk down direct-— 
iy ; when it comes to the Indies, it muft not be open- 
ed till ir is jut a-going to be drefied ; for it won’t keep 

after the calk is opered. The way to drefs it is, lay it 
in water half an hour ; then fry or boil it as we do here. 


- x 
Pe ee 


The manner of drefing various forts of dried fib, @s 
frock-fifh, cody. falmon, whitings, &C. 


The general rule for freeping of dried fifh, the fock-fifh 


- excepted. 


Aut the kinds, except ftock-fifh, are falted, or ei- 
ther dried in the fun, as the mof&{ common way, or in 
prepared kilns, or by the {moke of wood-fires in chim- 
ney corners; ‘and in either cafe require the being fof- 
tened and frefhened in proportion to their bulk or big- 
nefs, their nature or drynefs; the. very dry fort, as, ba- 
Jacao, cod-fifh or whiting, and fuch like, fhould be 
dteeped in lukewarm milk and water ; the fteeping kept. 
as near as poffible to an equal degree of heat. The — 
larger fith fhould be fleeped twelve, the {mall, ‘as wii- 
ting, ec. about two hours. The cod are therefore laid © 
tosfteep in the evening, the whitings, Oc. in the morn-_ 
ing before they are to be dreffed ; after the time of © 
“fleeping, they are to be taken out, and hung up by — 
the tails until they are drefled: the reafon of hanging © 
“them up is, that they foften equally as in the fteeping, © 

without extra@ing too much of the relifh, which would ~ 
‘snake them infipid; when thus prepared, the {mall fifh, ~ 
as whiting, tufk, and fuch like, are flowered and laid 

on the gridiron ; and when a little hardened on the one 

fide, muft be turned and bafted with oil upon a fea=— 
“ther: and when bafted upon both fides, and well hot 
through, taken up, always obferving, that as {weet ol 
{upples, and fupplies the fifh with a kind of artificial 
juices, fo the fire draws. out thofe juices and hardens” 
them ; therefore be careful not to let them broil too 
Jong ; no time can be prefcribed, becaufe of the diffe - 
‘sence of fires, and various bignefs of the fifh. “ clear 
xa w= : C. arcoal 
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_ charcoal fire is much the beft, and the fith kept at a. 
good diftance to broil gradually : the beft way to know 

_ when they are enough is, they will {well a little in the 
baiting, and you muft not let them fall again. 

The fauces are’the fame as ufual to falt fifh, and 
garnifh with oyfters fried in. batter. 

But for a fupper, for thofe that like fweet oil, the 
bef fauce is oil; vinegar, and muftard beat up to a-con~ 
fiftence, and ferved up in faucers. 

If boiled as the great fifh ufually are,.it fhould be in 
milk and water, but -not’ fo properly boiled as kept jut 
fimmering over ar equa! fire; in which way, half an 
hour will do the largeft fifh, and five minutes the fmal. 
left. Some people broil both forts after fimmering, and 
fome pick them to pieces, and then tofs them up in a 
pan with fried onions and apples. — 

They are either way very good, and the choice de- 4 
pends on the weak or ftrong ttomach of the eaters. 


Dried falmon muft be differ ‘ently managed 3 


For though a large fifh, they do not require more’ 
fteeping than a whiting; and when laid on the grid- 
iron, fhouid be moderately peppered. . 


The dried herring, | 
Iwsreap-of milk and. water, fhould be Recpett ‘the 
like time as the whiting, in {mall beer ; and to which,, 
as to all kind of broiled fal t-fth, fweet oil will always’ 
be found the beft-bafting, and no way affect even the- 
delicacy of thofe who do not love oil. 


Stock-ffP is 

| Are. very different from thofe before-mentioned ;* 
they being dried in the froft without falt, are in thetr 
kind very “infipid,. and are only 'eatable by the ingredi-. 
ents that make them fo, and the art of cookery; they 

- fhebid be firft beat with a fledge bammer on an iron 
anvil, or on a very folid {mooth oaken block ; and when 
reduced almoft to atoms, the {kin and bones taken away, 
and the remainder of the fifh fteeped in milk and warm’ 

| water until very fott ; then. {trained out, and put inte 
| Oo z. a foup- 
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a foup-dith with new milk, powdered cinnamon, mace,” 


andnutmeg; the chief part cinnamon, a pafte round ~ 
the edge of the difh, and put in a temperate oven ta. 
fimmer for about an hour, and then ferve it up in the 


_ place of pudding. 


N. B. The Italians eat the fhin boiled, either hot or 
cold, and moft ufually with oil and vinegar, preferring, 


the fkin to the body of the fith 


Fhe way of curing mackrel. 
Buy them as frefh as poffible, fplit. them down.the 
backs, open them flat: take out the guts, and wafh the’ 


‘fith very. clean from the blood, hang them up by the’ 


tails to drain well; do this in the cool of the evening,: — 


or in’a very cool place; ftrew falt at the bottom of the 


_ pan, {prinkle the fifh well with clean falt,’ lay them in 


in the falt above twelve hours, wafh the falt clean off 


‘Gn * 


o* 


* 


mt 


the pan, belly to belly, and back to back ; let them ly- 


in the pickle, hang them again up by the: tails:half an. 
hour to drain; pepper the infides moderately, and lay 
them to dry on inclining ftones facing the fun; never 


leaving them out when the fun is off, nor lay them out 
before the fun has difperfed the dews, and the. ftones 
you lay them on be dry and warm. . A week’s time of © 


fine weather perfectly cures them; when cured, hang 


them up by the tails, belly to belly, in a very dry place, _ 


but not in fea- coal fmoak, it will fpoil their favour.’ 


To drefs cured mackrel. - 
E:ruer fry them in boiling oil, and lay them to 


drain, or broil them before,.or on a very clear fire: in — 


the laft cafe, bafte them with oil and a feather ; ‘fauce 


will be very little wanting, as they will be very moi — 
‘and mellow, if good in kind: otherwife you may ufe © 
- melted butter and crimped parfley. 


Calves feet fewed. 
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en pepper and falt, cover it clofe, and let ftew very - 
feftly for abot two hours after it boils: be fure to- 
Jet it fimmer as foftly as you can: eat it without any, 
ether fauce; it is an excellent difh, hie 


 Lopickle a’ buttock of beef. 

Taxe a large fine buttock of well fed ox’ beef, and’ 
witha long narrow knife make holes through, through 
which you muft run fquare pieces: of fat bacon, about’ 

as thick as your finger,.in about a dozen or fourteen: 
places, and have ready a great deal of parfley clean 
wafhedand picked fine, but not chopped; and in evéry 
hole where the bacon is, ftuff in as much of the parfley» 
as you can get in, with a long round ftick; then takes 
half an ounce of mace, cloves and: nutmegs; an equal» 
quantity of each, dried before the fire, and pounded - 
fine, and a quarter ofan ounce of black pepper beat. 
fine, a quarter of -an ounce-of cardamum-feeds beat 
fine, and half an ounce of juniper-berries beat fine, a* 
quarter of a_pound of loaf-fugar beat fine, two large, 
{poonfuls of fine-falt, two: tea-{peonfuls of India pepr. 
per; mix all together, and rub the beef well with: it ;: 
Jet it lie in this pickle two days, turning and rubbing it. 
twice a-day, then throw into: the. pan two bay-leaves ; 

fix thalots-peeled and cut fine, and pour a.pint of fine 
white-wine vinegar over it, keeping,it turned and rub- » 
bed as above; let it lie thus another day; then pour 

over it a bottle-of red port or Madeira wine ; let it he- 

_ thus in:this pickle a-week-or ‘ten days ; -and when you™ 
drefs it, ftew it in the pickle it lies in, with another” 
bottle of red wine; it is an excellent-difh, and eats belt 
cold, and will keep.a month or fix weeks good.. 


| To make a fine bitter.’ 

‘Tage ‘an ounce of the fine Jefuit powder, half a2 
quarter of an ounce of fnake-root powder, half a quar- 
ter of an-ounce of falt or wormwood, half a quarter of 
faffron, half a quartér of cochineal; put it into a quart® 
of the beft brandy, and let it ftand twenty-four hours ; » 
every now-and then thaking thebottle.»~ = 
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An approved method prabifed by Mrs. Dukely, the Ducen’s: 
tyre-wwomany to preferve hair, and make it grow: thick. 
~ ‘Paxe one quart of white wine, put “iy one handfuk’ 

of rofemary flowers, half a pound of honey, diftil them 
together; then add’a quarter of a pintof oil of fweet — 
almonds, fhake it very well together, put a little of it 
into a cup, warm it blood-warm, rub it well on your 
head, and comb it dry. m4 


A powder for the heart-burz. 44, 

Taxe white chalk fix ounces; eyes’ and claws*of- 
crabs, of each an ounce ; oil of nutmeg fix drops; make: ~ 

them into a fine powder. About a,dram of this in a 

elafs of cold water is an infallible cure forthe heart-burne: 


| 
A fine liprfalve. - ig ona 
Take two ounces of: virgin’ wax; two ounces of 
hog’s lard, half an ounce of {fpermacetiy one ounce of: 
oil of {weet almonds, two drams of balfam of Peru, two” — 
‘drams of alkanet root cut fmiall, fix new raifins fhred: 
fmall, a littl ‘fine fugar, fmmer theny all together! a 
little while ; then ftrain it off into little pots: 1 isthe 
felt lip-falve in the world. | is} % 


Fo make Carolina froav-balts. SH, 

_ "Paxe half a pound of rice, wath it clean, divide it’ _ 
into fix parts; take fix apples, pare them and fcoop out’ 
the core, in. which: place’ put a little Jemon-peel fhred’ 
very fine; then’ have ready fome thin’ cloths to tie the’ 
balls in; put the rice in the cloth, and lay the apple om — 
it, tre them up clofe’; put them into cold’ water, and” — 
when the water boils, they will take an hour and a quam ~ 
ter boiling; be very’ careful show: you turn them into: ~ 
the dith, that you don’t break the rice, and they, will — 
look as white as fhow, and make a very pretty difh. i 
The fatice is, to this quantity, a quarter ofa pound of — 
~ freth butter, melted thick, a glafs of white wine, a lits — 
tle nutmeg and beaten cinnamon, made very fweet with’ 
fuear: boil all up together, and put: it "into a bafon, 


°o 


and fend it to table. 
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ip A Carolina rice pudding. . 
“Taxe half a pound of rice, wafh it clean, put it into” 
a fauce.pan, with a quart of milk, keep it ftirring till 
it is very thick; take. great care it don’t burn; then 
turn it iato a pan, and. grate fome nutmeg into it, and’ 
two tea-{poonfuls of beaten cinnamon, a little lemon- 
peel thred fine, fix apples, pared and chopped {malls 
mix all together with the yolks of three eggs, and’ 
fweetened to your palate:;: then tie it up clofe in a cloth ;. 
put it into boiling water, and be fure to keep it boiling 
all the time ; an hour and a quarter will boil it. Melt: 
butter and pour over it, and. throw fome fine fugar all 
ever it; and a little wine in the fauce will be a great’ 
addition to it. ase 


To diftil treacle water Lady Monmouth’s way. 
Taxe three ounces of hartfhorn, fhaved and boiled 
in burrage water, or fuccory wood, forrel, or refpice 
water ; or three pints of any of thefe waters boiled to: 
a jelly, and put the jelly and hartfhorn both into the 
ftill; and add a pint more of thefe waters when you: 
put it into’ the’ ftill ; take the roots of ellicampane, gen- 
tian, cyprefs-tuninfil, of each an ounce ; of bleffed thi-- 
ftle, called cardus, and angelica, of each an ounce; of 
forrel: roots, two ounces; of balm, of fweet marjoram, 
of burnet, of each half a handful ; lily comvally flowers, 
‘burrage, buglofs, rofemary and marigold flowers, of 
each two: ounces ; of citron rhinds,. cardus feeds and ci-: 
tron feeds, of alkermes berries and cochineal, each of 
thefe an ounce. 


Prepare alt thefe fimples thus x 

-- Gatuerthe flowers as they come in feafon, and put 
them in glaffes with’a large mouth, and put in withthem 
as much good fack-as will cover them, and tie up the: 
glaffes clofe with bladders wet in the fack,. with a cork 
and leather tied upon it clofe ; adding more flowers and 
fack as occafion is; and when one glafs is full, take 
another, till you have your quantity of flowers to diftil ; 
“put cochineal into a pint bottle, with half 4 as ok 
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fack, and tie it up clofe with a bladder under the cork}- 
and another on the top. wet-in fack, tied up clofe with: 
brown thread; and then ‘cover it clofe up with leather,. _ 
and bury it ftanding upright in a bed of hot horfe-dung 
for nine or ten days ; Jook at it, and if diffolved, take it” 
out of the dung, but don’t open it till-you diftil; flice- 
all the rofes, beat the feeds and the alkermes berries, — 
and put them into another glafs; amongtt all, put no- 
more fack than needs: and when you intend to diftil, - 
take a pound of the beft Venice treacle and diffolve it © 
in fix pints of the beft. white wine, and three of red rofe-- 
water, and put all the ingredients into. a bafon, andé 
fir them all together, and diftil them in a glafs fill, 
balnea Mariz; ope not the ingredients till the fame- 
Woy Sa Miller aude. en 
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““LMOND, to makean almond foup, 173. An almond fraze, 
x83. To make pretty almond puddings, r90.' Another way, 
to make an almond pudding, 239. To boil an almond pudding,’ 
ib. To make the Ipfwich almond’ pudding, 248. . Almond* 
_hogs. puddings three ways, 283, 284. Almond cheefe cakes, 
319. Almond cuftards, 16. Almond cream, 3232. Almond 
‘yice, 280. How to make almond knots, 390. To make almond 
milk; fora wafh, 16. How to make fine almond cakes, 405. 
To make almond ‘butter, 414° x 

Amulet, to make an amulet of beans, 232. 

Anchovy, to make anchovy fauce, 137. Anchovies, 352. 

Andouilles, or éalf’s chitterlings, to drefs, 65. 

Angelica, how to candy it, 412. 

Apple fritters, how to make, 180. To make apple frazes, 182. 
~A pupton of apples, 184. To make apples whole, 185, To 
_make b'ack caps of apples, ib. An apple pudding, 242, 253. 
‘Apple dumplings, two.ways, 254... A florentine of-apples, 255. - 

An applé pies 257. 

Apricot pudding, how to make, 241, 247, To pickle apricots, 303. 
“To prefeive apricots, 349, 399. To make thin apricot chips, 

_* gco. How to preferve apricots green, 406. : 

April fruits yet lafing, 375. arabe 

Arms of iron or fteel, how to keep from rufting, 420. 

Artichokes, how to drefs, 19.’ To make a fricafey of ariichoke 
bottoms, 219. To fry artichokes, ij. To make-an artichoke 

pie, 255. Tokecp artichoke bottoms dry, 277. To fry arti- 
choke bottoms, id, To ragoo artichoke bottoms, ib. To frie 
cafcy artichoke bottoms, ib. To pickle young artichokes, 308. 
To pickle artichoke bottoms, id. To keep artichokes all the 
year, 354. To drefs artichoke fuckers the Spanifh way, 394. 
To dry artichoke ftalks, 395. Artichokes preferved the Spaniih 
way,ib, ¢ : 

Ajparagus, how to drefs, 19,. How to make a ragoo of afparagus, 

126. To drefs afparagus and eggs, 220, Aiparagus forced in 
’ French rolls, 223. To pickle afparagus, 300. Afparagus drefled 

- the Spanifh way, 393. . 
 Auguft, the produé.of the kitchen and fruit garden this month, 


376. ‘ 
‘Bacon, howto make, 295. How to chufe Englifh bacon, 367. 
_. See Beans. RYe Ts oat 
Bake, to bake a pig, 5. A leg of beef,-22. Ahn ox’s head, id. 


Acalf’shead, 30. A theep’s head, i#, Lamb and rice, 56. 
i Baked 
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Baked mutton chops, id. Ox’s palates bak’d, 135. To bake 
‘turbors, 198. An almond pudding, 239. Fith, 278. An oat- 
meal pudding, 280, A rice pate: ib, Baked cuftards, how 
to ee 320. Ao 

Balm, ow to diftil, 364. ‘ r 
Bamboo, 2n imitation of, how to nickle, 308. 
Barbel, 2 fith, how to chat re le 
Barherrics, how to pickle, 306. To preferve barberries, 407, 
Barley foup, how to make, 174. ‘To make barley gruel, :77, A 
(pearl barley pudding, 241. A French barley mene Ade 
Barley water, 273. Barley cream, 322, 414. . 4 
Barm, to make bread without, 342. 
Batter, how to make a batter pudding, 244. To make a batter: 
} pudding without eggs, id, ~ 
Beans and Bacor, how to drefs, r9. To make a fricafey of kidney 
beans, 125. To drefs Windfor beans, ib, To make a ragno of 
French beans, 225, <A ragoo of beans wih a force, 78, Beans. 
‘ragood with a cabbage, i. Beans ragood with parfnips, 226, 
Beans ragood with potatoes, ib, How to drefs beans in ragoo,. 
232. Howto make an amulet of beans, ié. To make a bean: 
tanfey, 233. Beans dreilid the. German way, anf 
Beet root, how to pickle, 302. : 
Bedjtead,. to clear cf bugs, 380. 
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Beef,-how to roait, 2,13. Why not to Be fa'ted before it is laid” 


_.to.the fire, 2, How to be kept before it is dreffed, ib? Fis pro- 
per g: rnith, ib. How to draw beef gravy, 20. To bake a leg: 
of beef, 22. How to ragoo a piece of beef, 36. To force a 
~furlein ‘of beef, 37. To force the inGde of a rump of beef ihe 
_ French fathion, 38. Beef Ejearlot, 39, “Beef ala daube, ibs 
- Beef a la mode in pieces, 46. Becf a la mode the French way, 
ib. Beef olives, qr. Beef eollops, ib. To ftew beef fteaks,. 
24. To fry beef fteaks, id. . A fecond way to fiy beef fteaks, 
id. Another way to do beef fteaks “43, A pretty fide difh of 
beef, ib. ‘To drefs a fillet of beef, ‘ib. Beef dteaks rclled, 44.° 
To ftew a romp of beef, id. Another wey to ftew a rump of. 
. beef, id, Portugal beef, 45.. To ftewarump ef beef, or the- 
: brifeuit, the French way, ib. To flew beef gobbets, 46. Beef 
royal, ib, ‘To.m:ke coHops of cold beef, 132, Th make bef 
broth, 145. A beef fteak pie, rgo. Beef broth for very weak 


people, 267. Beef drink for weak people, ib. A beef pudding, . 


279. To pot cold beef, 287. Beef like venifon, 289. To 
collar beef, 390. Another way to feafom a-collar of beef, ib, 
. To make Dutch beef, 291, Beef hams, 293. Names of the 
different parts of a bullock, 363. How to chnfe good beef, 
366. How to pickle cr preferve beef, 389. ‘To ftew a buttock 
. of beef, 391. “The Jews way to pickle beef, which will go good 
to the Weit Indies, and keep a year good in the pickle, and with* 
care will go to the Eaft Indies, 420. Pickled beef for prefent 


tle, 423. Beef fteaks after the totes way,.ib, To pickle a j 


buttock of beef, 437- 


Beer, direétions for brewing it, 336, 337. The belt kgs for 


eps rutile 339» To cure four beer, id, : 


Pen DE Re 
Birch wine, how to make, 334. / 
Birds potted, to fave them when they begin'to be bad, 296, - 
Bifcuits, to make drop bifcuits, 314. To make common bifcuits, @. 
Yo make French bifcuits, 315, 400. How to thake bifcuit- bread, 
4it. To make orange bifcuits, 418. 
Bitter, how to make fine, 437, : 
Blackbirds, to chufe, 370. 
“Black caps, how to make, 185. 
Blackberry wine, to makc, 40%. 
Blanched cream, to make, 323. | 
Beil, general dire€tions for boiling, 9. To boil a ham, 2. To ~ 
boil.a tongue, 10. Fowls and houfe lamb, id, Pickled pork, 
a2. A rump of beef the French fafhion, 39. A haunch or 
peck of venifon, 73. A leg of mutton like venifon, ib. Chic- 
kens boiled with bacon-and celery, 86.. A duck or rabbit with 
onions, 89. Ducks the French way, 91. Pigeons, 96. Ditto, 
‘boiled with tice, 99.. Partridges, 103. Rabbits, 113. ° Rice, 
s1s. Acod’s head, 194, Turbot,197.. Sturgeon, 208. Soals, 
air. Spinage, 223. A {crag of veal, 267. \A chicken, 1, 
Pigeons, 268. Partridge, or any other wild fowl, is, A p'aice 
or fisunder, 269. sie 
Bologna faufages, how to make, 286. . > 
- Bombarded vea\, 60. gk 
Brawn, how to meke fham brawn, 292. How to chufe brawn, 


367. 8 
Bread pudding, how to make, 244. How to make a fine bread puds _ 
ding, 245. An ordinary bread pudding, id, A baked bread pud- 
ding, 246. A bread and butter pudding, 250. Bread foup for 
the fick, 272. White bread after the London way, 339. To 
‘make French bread, 340. Bread without barm by the help of 
 aleaven, 342. 
Brewing, rules for, 336. 
Brick-bat cheefe, how to make, 428. 
Brocola, how to drets, 17. How to drefs brocala and eggs, 220, 
 Brocala in fallad, ib. fs ir 
Broil, to broil a pigeon, 7, To broil fteaks, 8. General direétions 
for broiling, 9. ‘To broil chickens, 84. Cod-founds broiled 
with gravy, 128. Shrimps, cod, falmon, whiting, or hades 
docks, 197, Mackrel, id. Weavers, id, Salmon, 109. 
Mackie! whole, id. Herrings, 209. Haddocks, when they 
are in high feafon, 20%. Cod-founds, 7), Eels, 206. Potatoes, 

WES? 

' Broth, ftrong, how to make for foups or gravy, 138. To make 

4 ftrong Broth to keep for ufe, 140. Mutton broth, 144. Beef 
broth, 145. Scots barley broth, 7b, Rules to be obferved in 
making broths, 148. Beef or mutton broth for weak people, 
267. To make pork broth, i}, Chicken broth, 270. 

Bugs, how to keep clear from, 379. To clear a bedftcad of bugs, 
380. . 
Bullice, white, how to keep for tarts or pies, 357» . 

Bullock, the feveral parts of one, 363. 
Buns, how to make, 317. / 
: Ne . Buiter, 


~ 
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Butter, how to melt, 5. How to burn it for thickening. of farte¢,~ 
20. How to make buttered wheat, 177. To make buttered 
loaves, 220. A buttered cake, 311. Fairy butter, 319. Orange 
butter, 320. A buttered tort, 329. To reait a pound of butter, 
359. How to chufe butter, 367. Potted butter, how to o prelervey, 
389. To make almond butter, 414. i 
Cc : 
Cabbages, how to drefs, 16. A forced cabbage, 128. - Stewed red 
cabbage, 129. A farce meagre cabbage, 234. How to.pickle | 
red cabbage, st To drefs-red cabbage the Dutch way, good — 
_. for a cold-in the breaft, 394. Todry cabbage ftalks, 395: To 
-. pickle the fine purple cabbage, 425. To make four crout, 43% 
* Cake, how to make potatoe cakes, 221. ~How to make a rich cake, 
309. To ice a great cake, 310. To make a pound cake, ib. 
A cheap feed cake, 311, A butter cake, id. Gingerbread cakes, 
ib. A fine feed or faffron cake, 312. A rich fecd cake, ilcdl 
‘the Nun’s cake,.¢b. Pepper. cakes, ib Portngal Cakes, 313. 
To make a pretty cake, id. _Little fine cakes, 314. Another 
fort of little cakes, ib. Shrewfbury cakes, 315. Maddling cakes, 
_ ab, Little plumb cakes, 316, Cheefe cakes.- See Cheefe cakes. 
A cake the Spanith way, 397. How to make orange Cakes, 4034 
To make white cakes like china difhes, 404. Fine almond 
cakes, gos. Uxbridge cakes, ib. Carraway cakes, 413. Sugar 
cakes, 415. > f aes 
© Calf’s bead, how to hath, 28. To hafh a calf’s head white, ‘294 
To bake a calf’s head, 30+" To ftew a calf’s head; §8. A calf’s 
head furprife, 63. Caif’s chitterlings of andouilles, 65. To 
drefs calf’s chitterlings curioufly, 66. A caif’s liver in a caul,. 
102. To roaft a calf’s liver, 10g. To.make a calf’s foot 
pudding, 149. A calf’s foot pie, rss. A calf*s head pie, 162. 
Calf’s feet jelly, 325. The feveral parts of a calf, 363. A calf’s, 
head drefled after the Dutch way, 424. To make a fricafey.of) 
‘calf’s feet and chaldron aes the’ Italian way, 425. Caif’s feet. 
ftewed, 435. 
Candy, how to candy any fort of flowers, 349. To candy Avan 3 
412. Tocandy caffia, 413. Fs 
. Capons, how to chufe, 369. A capon done-after the. French ways 
423 
Capiains of fhips, dire€tions for, 274. — _. ‘ 
-Carclina {now balls, how to make, 438. “To make Carolina rice” 
pudding, 439. ‘3 
‘Carp, how to-drefs a brace of, 137. To ftew a brace of carp, rots 
To fry carp,1g92. How to bake a carp, i To make a carp 
pie, 258. . How to chufe carp, 372. 
Carraway cakes, how to make, 413. - ' 
Carrots, how to drefs, 17.. To make a carrot pudding two ways} 
aAPs 241, Carrots and French beans dreiled the Dutch .way5 


Cala a, ‘how to candy, 413; 

Catchup, how to make catchup to keep twenty years, 274. To make 
catchup two ways, 353, 354. Engiifh catchup, 385. a 

Gatile; horned; how to prevent the infettion among them, 386. 4 


* 
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Caudle, how to make white caudle, 270. To make brown candls, 
id. . é 

Cauliflewers, how to drefs, 8. To ragoo caul'fdWer:, 127. How 
to fry cauliflowers, 236, To pickle cauliflowers, 302. To dreés 
caulifluwers the Spanifh way, i, — 

Caveach, how to make, 296. 


Chardoons, how fried and buttered, 218. Chardoons a la Fromage, 


are 
Chars, how to pot, 265. 


Cheefe, how to chu’e, 367. To pot Chehhire cheefe, 289, To make : 


flip-coat cheefe, 427. To make biick-bat cheefe, 428. 
Cheefecakes, to make fine cheefecakes, 317, Lemon chcefecakes, 
’ two forts, 318. Almond cheefecakes, 319. Cheefecakes without 

currants, 410, ; 

Cheefecurd puddings, how to make, 247. To make a cheefecurd 
florendine, 255. : ¢ 

Cherry, bow to make a cherry pudding, 253. To make a cherry 
pic, 258. Cherry wine, 334. Jar cherries, 343.. To dry 


cherries, 344. To ‘preferve cherries with the leaves and ftalks. 


green, i}, To make black cherry water, ¥60. To candy cher- 
ries, 384. How to dry cherries. go4, To make ma:malade of 
cherries, 405. To preferve cherries, 407, 412. ha 
Chefbire pork pie, how to make, 160. How to make it for fea, 
282. ‘To pot Chethire cheefe, 285. 
Chefnuts, how to-roaft a fowl with chefnuts, 82. To make chefnut 


foup, 144. To do it-the French way, 7. To make achefiut - 


pudding, 246. J 
Chickens, how to fiteafey, 4§. ‘Chickers furprife, 82. Chickens 
roafted with force meat and cucumbers, 83. ‘Chickens 4 Ja 
braife, i. To broil chickens, 84. Pulled chickers, 85. A 
pretty way of ftewing chickens, ib. Chickens chiringrate, 85, 
Chi‘kens bviled with bacon and celery, id, Chickens with 
tongues, a good difh For a great deal of company, 87. Scots 
chickens, ib, | To marinate chickens, ib. To ftew chi kens, 88. 
To m ke’a curry of chickens the Indian way, 115. Tom:k a 
chicken pie, 158. To boil a chicken, 267. To mince a chicken 
for the fick, or weak people, 269. Chicken broth, 270. To 
pull a chicken fer the fick, 7}. To make chicken water, 7b, 
“Chickens dreffed the French way, 424. Chickens and turkeys 
 drefled after the Dutch way, 425. 
Child, how to make liquor for a child that has the thrush, 274. 
“Chocolate, the quantity to inake, 4-9. To make fham choc_late, 


396. : 

‘Chouder, a fea difh, how to mzke, 372. 
Chub, a fith, how to chufe, 422, 

Citron, fyiup of, how to mae, 348. How to make citron, 394, 
Clary fritters, how to m ke, 182, How to make clary wine, 338. 

Clove gilliflowers, how to mcke fyrup of, 348. 

‘Cock, how to chufe, 369. , 
_Cocks-combs, how to force, 122. To preferve cocks-combs, 123. 
Cockles, how to pickle, 307. 

od and Godlings how ta chufe, 373. Cod-founds broiled with 

Pp gravy, 
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gravy, 128. How to roaft a cod’s head, 194. To boil a eod’s 

; head, ib. How to ftew cod, ib. To fricafey a cod, 195. -To 
bake a eod’s head, ib, To broil cod, 196. To broil codfounds, 
292. . To fricafey codfounds, 203. To drefs water cod, 205. 
To crimp cod the Dutch way, 209.- 


- Codlings, hew to pickle codlings, 304, 

Collar, to collar a breaft of veal, 33." To collar a breaft of mutton, 
24. To makea collar of fifh in ragoo to look like a breaft of 
veal collared, arr. To make potatoes like a collar of veal or 


mutton, 221. To collara breaft of veal; or a pig, 290, To_ 
-¢ Har beef, id. Another way to feafon a collar of beef, id. To _ 


collar a itinous 2of. 

Collops, how to drefs beef collops, 4x. To drefs collops and 

~ epgs, 130. To make eee of oyfters, 214. See Scots 
collaps. ’ 

Comfrey roots, how to boil, 214. 

Conferve of red rofes, or any other flowers, how to make. 44% 
Conferve of hips, ib. * Conferve of rofes boiled, 418. 


Cowflip puddieg, how to make, 241. To make cowilip wine, 


StS. oe EE 
Crabs, how to butter, 212. To drefsa crab, 213. 
Crawft%, how to chefe, 374. 
Cracknells, how to make, 408. 


Crawfifh, how to make a cuilis of crawfih, r20, To make crawbit 


’ foup, 141, 171. To ftew.crawfihh, 214. 

€ream, how to make cream toafts, 187. A cream pudding, 252. 

- "To make fteeple cream, 320, Lemon cream, two ways, ib. 
321. . Jelly of cream, id.- Pines cream, ib, Goofeberry 


¢ream,, 322- Barley cream, 41q4.. Blanched cream, 322. 
Almond cream, ib. A fine cream, 323.  Ratafia cream, id. 


_ Whipt cream, ib, Ice-cream, 383. Sack cream like butter, 414. 
* €louted cream, 415. Quince cream, 416. Citron cream, ib. 


‘Cream of apples, quince, goofebérries, Freee or rafpberries, id, 4 


Sugar loaf cream, 417. 

Cropadeau, how to make; a Scots dih, Ore. 425. 

‘Crout, (four) how to make, 83000 

Cruft, how to make a good cruft for great pies, 166, A flanding 
cruft for great pies, 167. _Acold cruft,id. A dripping cruft, 
ib. A cruft for cuftards, ib. A pafte for crackling’ croft, zd. 


Cucumbers, bow todtew cucumbers, 124, 224, 235. To ragoo 


cucumbers, 124. To force cucumbers, 129. To pickle large 
rebel t: flices, 300. How to preferve cucumbers equal with 
any India fweetmest, 432. 


Cullis, for all forts of rageo, 118. A cnilis for all forts of butcher’s 


meat, r19. Cullis the Italian Way, 1200 Cullis of enh ib, 
A white cullis, id. 


Curd fritters, itd to mok-, 180. 


Gurrants red, how to pickle, 276. How to,make currant t jellys: 


326. Currant wine, 334. To preferve currants, 413. 
Currey, how to make the Indian way, IIs. 


cab ace pedding, to boil, 243. Cultards good with goefeber 
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pie, 258. To make-almond enftards, 319. Baked cuflards,. 
, 320. Plain cuftards, id. 
Cutlets A la Maintenon, a very good difh, 52. 
Cyder, how to make, 420, How to fine cyder, 421. 
ID ‘ 


Damfons, to make a damfon pudding, 252. To preferve damfons 
whole, 349. To keep damfons for pies or tarts, 356. To dry 
damfons, 406. 

December, produ& of. the kitchen. and fruit garden this month; 
377- 

Devonfbire fquab pie, how to mzke, 159. } 

Difguijed ieg of veal and bacon, how to mzke, 9. Mutton chops. 
in difpuifle, 82. 

Difbes, » See Made Difhes. 

Doz, two cures for the bice of a mad dog, 378. 

Dotterels, how'to chufe,.370, A 

Doves, haw to chufe, 371. See Pigeons. ; 

- Drink, how to make the peétoral drink, 372. To make a good’ 

drink, 273. Sage drirk, is. To make it fora child, 274. 

Dripping, how to pst, to fry fith, meat, or fritcers, 275. The brft 

way to Ksep dripping, ib. . 

Ducks, fauce for, 6. Direfions for ducks, 7. Sauce for boiled 
ducks, 10. | How to roaft tame and wild ducks, 15. A German 
way of drefling ducks, 78,. Ducks 4 la mode, 88. The belt 
way to drefsa wld duck; ib. To boil a duck or rabbie with 
onions, 89.° To drefs a duck with green peafe, 1b °° To drefs a- 
duck with cucumbers, 90. A du.k Xla braife, 74, To boii ducks 
the French way, 91. To ftew ducks, 109, To make a duck 

_ Pie, 158; To cnnfe wild duck, 360. 

Dumplings, how to make yeatt dumplings, 253. Fo make Norfolle 
dumplings, id. To make hard dumpliigs two ways, 254. 
#pple dumplings, two ways, ib. Dumplings when you have 
white. bread, 263, i 

| 

_ Ee} foup, how to make, 170. How to ftew ecls, 201. To ftewe 
eels with broth, id. To pitchcock cels, 206, Fry cels, ib. Brot 

eels; 7b, Farce eels with white fauce, 1d, To drefs eels with 
brown fauce, 207. To make an ee} ple, 259. To Collar eels, 2624 
To pot eels, 264. How to chufe eels, 27%, ’ 

Egg fauce, how to make proper for roafling chickens, 77. Ta 
feafon an eg? pie, 156. To make an egg fup, 174,272. To 
drefs forre! with eggs, 219. To drefs brockley and eggs, 2260 
‘To drefs afparagus-and eggs, id, Stewed tpinage and eggs, 222. 
To mike a pretty dilb of eggs, 227. Eges a la tripe, 229, 

_ A fricafey-of egos, ib. A: ragoo as eggs, ib, How to broil 

— ©£BS, 229s. “Po dreis eggs with bread, id. To farce eggs, ib. To 

drefs eggs with lettuce, 230. To fry eges as rourd as balls, 75. 
To make an egg as big as twenty, id. To make a grand dilh 
of eggs,231. A pretty difh of whites of eges,232. To make 

, a feet egg pie, 256. How to chufe eggs, 307. Lo make mare 

‘~ malade of eggs the Jews way, 306, 
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EHer.wine, how to make, 332. To make elder flower wine, very 
like Frontiniac, 333. : ; i? Ds od Sa ee 
Endive, how to ragoo, 216, To drefs endive the Spanith way, 
324 ATR 
, : EF . - = 
Fairy butter, hcw toomzke, 319. Phe 
Furce, to farce eels with white fauce, 206. ‘To faree eggs, 229+ 
A farce meagre cabbage, +34. To farce cucumbers, 236. 
Fajt, a number of good dithes for a faft dinner, 168. 
February, fruits lafting then, 374. . 
Fennel, how to pickle, 3°05. : 
Fieldfare, how to chufe, 370. acs gt 
Fire, how to be prepared for rozfting or builing, 1. 
fo, how to drefs, 235,178. To mk: ff fauce with Iobfters, 
t, Strong fith gravy, 122. To drefs little fifh, 151. © Flat 
fih, 205. Salt fifb, ib, Collar of fifth in ragoo, bke a-breaft 
cf vea}e Hared,2xx. To make a faltfifh p’e, 258. To makea 
carp pie, #2. To mzk~a foal pie, ts9. Eel pie, i), . To make 
a flounder pie, 260. Salmon pie, 7. Lobfter pie, #2. Muffel pie, 
261, Tocoilsr falmon, 75. To collar eel:, 262. To pickle or 
bake herrings, ib. To pickle or bake mackerel to keep all the | 
--ycar, 263. To fonfe meckere', ib, To pota lobfter, ib, Ta — 
pt eels, 264. TT pot lampreys, 7b. To pt chars, 265. To 
potap'ke, ii. T> potfalmon two ways, id. Tu boila plaice | 
or flounder, 269. .T» make fith fauice to keep the whele year, | 
275. Huw to beke fib, 278, The proper feafon for Sith, 371, 5 
372. How tochue fith, ib: To mek: fifh pa‘ties the-ltalian 
way, 193. The manner of dre fficg various for:s of dried Gth, 434, 
Floating if\ind, how to mzeke, 331. - s% . 
Florendine, haw to mek: a chee/ecurd flurendine, 225. To make — 
a florendine cf oranges or app'es, id E [ 
Figur hafty pudding, how to make, 177. To make afl ur pudding, — 
243. kd 
Flounder, how to make a fivunder pie, 260, How to boil founders, 
246, Tochufe founders, 374- ~ 
Flowers, how to mk ~ conferve of any fort of flowers, 347. Candy 
any fort of flowers, 349. x. 
Flummery, how to m:k- bartfhhorn fummery, 327+ To mcke oat~ 
meal fummery, 328. French flummery, 329- : 
Foul, how to m ke an orange fool, 176, To make a Weftminfter | 
fio!, 2. A gocfeberry fool, 2). 5 Ue oe 
Force, how to mk: force-meat balls, 23. To force a leg of lamb, 
34. ‘Fo force a fowl, 35. To force the infide of a furloin— 
of beef, 37. The infide of a rump of beef, 38. Tongue and 
udder forced, 47. To force a tongue, #). To forcea fow!, 80. 
"To force cock: combs, #22. Forced cabbage, 128. Forced 
favoys, 129. Foreed cucumbers, ib. To force afparagus ; 
French rolls,.222- ae 
Fo-wls of different kinds, how to roaft, 6, 1s. Sauce for fowls, 
6, 20, 130. How to boil fowls, 10. How to roat a fowl, 
pheafant fafhion, 13. How to force a large fowl, 35. To flew 
afow!,id. To ftew 4 fowlin. celery fauce, 76. The German 
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way of dreffing fowls, 78; To drefs a fowl to perfeétion, i. 
To ftew white fowl brown the nice way, id. Fowl a la br-ife, - 
So. To force a fowl, id. To roafta fowl with chefnuts, 81. - 
«How to marinate fowls, 84. To drefs a cold fowl, 130. . To” 

wake a fowl pie, 282. To pot f wis, 287. ; 

Fraze, how to m.Ke apple frazes; 182; “How to mzke an almond 
fraze, 183. ; 

French beans, how to drefs, 19. To ragoo French beans, 217, 2256 - 
To make a French’ barley pudding, 242. Acharrico of French’ 

_ beans, 281.. How to pickle French beans, 301. How to make 
French bifcuits, 315. French bread, 340. French flummery, 
329. Howto keep French beans all the year, 355. To drefs: 
carrots and Frencly beans the Dutch way,-394. Chickens drefled | 
the French way, 424+ ’ , 

Fricafey, how to’ make a brown fricafey, 24. A white fricafey, 25. 
To fricafey chickens, rabbits, veal, lamb, &c. 7b, Rabbits, lamb, . 
{weetbreads, or tripe, 26. Another way to fricafey tripe, 23. 
A fricafey of pigeons, 27- A fricafey of lambftones and {weet - 

. Breads, 28. A’ frieafey of neats tongues, 47. To fricafcy ox 

- palates, 48. . To fricafey cod, 195: To fricafey cod founds, 393.4- 
To fricaiey fkirrets; 217 A fricafey of artichoke bottoms, 279. - 
A white fricafey of mufhrooms, i). 

Fritters, how to make hafty fritters, 179. Fine fritters two ways, » 
ib, Apple fritters, 185... Card fritters, ib. Fritters royal,10. 
Skirret fritters, 2): White' fritters, 7b.. Water fricters, .181. 
Syringed fritters, #4. To make vine leave fritters, 182, Clary - 
fritters, id. Spanifh-fritiers, 422.- 

Fruits, the feveral feafons for, 374. 

Fry, how to fry tripe, 27. Beefteaks two ways, 42. Acloin of © 
jamb,’ 57. Saufages,-r30.- Cold veal, 13; To make fried: 
toafts, 191. °° To fry carp, 192. Tench, id, Herrings, 200. . 
To fry eels, 206; Chardoons fried and buttered, 218: To fry 
artichokes, 219. Potatoes, 221. Eggs as round as balls, 230.- 
Fried celery, 236. Cauliflowers fried, id... Fried fmelts, -358.- 


| Furmity, how-to-make, 176. 
7 


Garden, direQtions concerning garden things, 19° The produce of * 
the kitchen and fruit garden indifferent feafons of the year, 373; 
ie 376. 
Gerkins, howto pickle, 299.'- 
_ Giam, how to make a rafpberry giamy 327.’ . 
Giblets, how-to flew,94. Another 'way ‘to ftew giblets, 95. How” 
to make a piblee pie, 158.’ i 
‘ Gingerbread cakes, how-to make, 311~ How-to make gingerbread, . 
sz, 
Gold lace; how to clean, 419." 
Golden pippins, how to pickle, 306. 
_ Good-wets how to chufe, 370. d § 
 Goofe, how to roaft, 6,7. A mock" goofe, -how prepared, -33- 
_ Sauce for a goofe, 6. Sance for a boiled goofe, 10, Howto” 
érefs a-goofe with onions, or cabbage, 91. To drefs a green: 
; P-p.3 ~ * gegits ‘ 
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goofe, 92. To dry a goofe, 1b. To drefs a goofe in ragoo, 93. 
A go fe ala mode, ib, To make a goofe pie, 161. To makea 
puddiog with.the bleod of a goofe, 285. How to chufe a tame, 
wild, or bran goofe, 369. ers. 


~ 
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Goofeberry, how to make-a goofeberry fool, 176, A goofeberry - 
pie, 358. How to make it red, id. Cuftards good with it, id. 
Goofeberry cream, 322. Goofeberry wine, 333. How to pre= 
ferve goofeberries whole without ftoning, 350. How to keep. 
green goofeberries till Chriftmas, 356. To keep red goofeberries, 
1b. How to make goofeberry wafers, 400, | 

Grailing, a fith, to chufe, 373. ; : 

Grapes, how to pickle, 305. : 


Grateful, how to make a grateful pudding, 244. é 
Gcavy, how to make good and cheap gravy, Pref. iv. How to 
~ draw mutton, or beef,-or veal gravy, 20. To make gravy for — 
a turkey, or any fort of fowl, ib. Another direétion to make 
gravy,2t. To make gravy for fcups, Gc. #. To make gravy 
for a white fauce, 138. Gravy for turkey, fowl, or ragoe, 139% 
Gravy for a fowl when yon have no meat or gravy ready made, 
ib, Mutton or veal gravy, id. Strong fifh gravy, id, A good © 
gravy foup, 4x. Good brown gravy, 3176 — 
Greens, direGions for drefling, 16. ; pe 
Green gages, how to candy, 384+ 
Grill, how to grill fhrimps, 222. 
Gruel, how to make water gruel, 271, 
Gull, how to chufe, 370. 


Haddocks, how to broil haddocks when they are in high feafon, 20a 
How to drefs Scots haddocks, 205. Headdecks after the Spanif 
way, 30r. Minched haddocks after the Dutch way, 392. To 
drefs haddocks the Jews way, 7b. ‘ 4: al 

" Haggafs, Scots, to make, 340. ‘To make it fweet with fruit, ie 

Ham, the abfurdity of making the eflence of ham a fauce to one - 
dith, Pref. iii. How to boila ham, 9. To drefs a ham. @fa 
braife, 66. ‘To roaft a ham or gammon,;67. To make effence’ — 
of ham, 116, 1f8. To make a ham pie, 157. Veal hams, 
293. Beef hams, éb. Mutton hams, 294, Pork hams, i+. Too — 
chufe Weftphalia hams, 367. Further directions as to pickling 

_hams, 389. : | ov 

Hambur gh faufages, how to make, 424. ~ & turkey Mtuffed after the 
Hamburgh way, id. 

Hard dumplings, how to make, two ways, 221. 

Hair, to preferve and make it grow thick, 438, 4 

Hare, to roaft a hare, 7, 14, 110. Different forts of fauce for ¢ 
hare, 8. ‘Fo keep hares (weet, or make them frefh when they ~ 

“fink, 12. To drefs a jagged hare, 110. To fearea hare, ibs’ 
"To ftew a hare, 1x1. A hare civet, 2. ‘Fo chufe ahare, 372.) 

Harrico of French beans, how to make, 284. ; +4 

Hertfborn jelly, to make, 325. To make a harthhorn flummery) 
two ways, 327. ‘ 

Hah, how to hath a calf’s head, a8. A calf’s head whitep29~ A 

mutton 
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mutton hah, 52.. To hafh cold mutton, 131. Muttomlikeve= 
nifon, 132. : 

Hajty pudding, how to makea flour hafty pudding, 177. An oat=’ 
meal hafty pudding, 178. A fine hafty pudding, 179. Hafty 

F fritters, ide Ely yeih : 
Heartburn, a powder for, 438. i 
Heath poults, to chufe, 370. To chufe heath cock and hen, ib. 
Hedgehog, how to‘make, three ways, 189. 

Hen, how to chufe,-369. 7 

Herrings, how to broil, 200. To fry herrings, 7d. To drefs here 
rings and cabbage, i. . A herring pie, 260. To pickle or bake. 
herrings, 262. To chufe herrings, 373. Pickled and red herrings, 
374. Dried hervings, how to drefs, 435. 

Hodge podge, how to make, 145. 

Hogs feet and ears, how to ragood, 27. Hog’s ears, forced, 122. 
“Almond hogs puedings, three ways, 283, 284. Hog’s puddings 
with currants,.284. ‘Fhe feveral parts of a hog, 364.) Parts of a 
bacon hog, id. : - ; 

Honey comb, how to make a lemoned honey-comb, 404, 

Hyfterical water, to make, 360. 


Fanuary, fruits then lafting, 374 
Ice, how tovice a great cake, 310. To make: ice cream, 383. 
. Selly, how to make ifinglafs jelly, 272. Jelly of cream, 32%! 
Hartthorn jelly, 325. A ribband jelly, %. Calves feet jelly,. 
326. Currant jelly, ib. A turkey, @c. in jelly, 383. " 
India pickie, how to make, 385. 
Ipfwich, how to m:ke an Ip{wich almond,pudding, 248. 
Iron molds, how to take out of linen, 385. Flow to keep iron from’ 
rutting, 470. 
Ffinglafs jelly, how to make, 275. 
Ffand, how to make the floating ifland, 33-1. 
Tialian, bow to rake an Italian pudding, 242+ 
Fug, to drefs a jugged hare, rro. 
_ Fuly, the produét of the kitchen and:fruit garden this month, 376," 
 Fumballs, how-to make, 25. : 
| Fune, the prodne of the kitchen and fruit gerden this month, 375. 
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| Kickjbaws, how to make, 187+ 

| Kidney beans. See Beans. 

_ Knots, a tilh, how to chufe, 370. 


_ Lace, gold or filver, how to clean, 365. 
~ Lamb, how to roaft, 2. To boil houfe lamb, ro. To roaft hotfe 
lamb, 14. How to fricafey lamb, 26. To fricafey lambs-fones 
and fweetbreads, 28. ¢ To drefs a lamb’s head, 30. To torcea’ 
leg of lamb, 34. Fo boil a leg of lamb, i. How to bake lamb’ 
and rice, 56. A forced leg of lamb, 7b. To fry a loin of lamb, — 
sy. Another way of frying a neck or loin of laxib, ib, “A ra- 
goo of lamb, 58. To few a lamb’s head, ib. To make very - 
fine fweet lamb pie, 134... The deveral parts of houfe lamb, 
— P 364. 
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ae Proper fealonis for houfe and grafs lamb, it, Howto chufe~ 

amb, 365. 

Lampregs, how to resi; 205. To fry lampreys, ih. To pot lames 
preys, 264.) cae . 

Larks, fauce ‘for, 6. Dire€tions for roafting larks, 15. Howto - 
drefs larks, 109. To drefs larks pear fathion, 110. To chufe-- 
larks, 3716 

Lemon iauce for boiled fowl; eet to make, 98. Too make lemon. } 
tarts, 164. To pickle Lemna: 303, ‘fo make lemon cheefe- 
cakes, two'ways; 318. To make lenton cream two ways, 320;- 
321. How to keep lemons, two ways, 356, 357. To make a — 
Jemoned honey’ comb, 404. A: lemon tower. or pudding, AO9e- 
To make the clear ieman cream, id. - 

Lettuce fialks,to dry, them, 395. 

Leveret, how to chufe, 371.: i 4 

Limes, how to pickle,.3072 ; . a 

Ling, bow to chufe, 373. : 

Linen, how to take iron molds out of, 3894 | 

Lip falve, a fine one, 438. 

Livers, how to drefs livers with mufhroom fauce, 77. A ragoo of¢ 
livers, 1272 A liver pudding boiled, 280. 

Loaf, how to make buttered loaves,.220. To make a boiled loaf, . 
246. 

Lobfiers, how to butter lobfters, two ways, 212. How to roaft lobe 
fters, 213. To make a lobiter pie, 260. To pot a lobfter, 263. 
To chufetubtters, 373, i : 
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Mackerosns; how'to make, 313: 

Mackerel; how to boil, 197; To broil gisckevel whole;.r09; Tox 
pickle or bake macketel to keep all the year, 263. To foufe- 
mackerel, id, To pickle mackerel, .called caveach, 296. To~ 

_ chufe maackertl, 37 36° Mackerel drefled the Téalian, way, 393: - 
The way of curingemackerel, 4362 To drefs cured mackerel, . — 
3 ee 

Pad: dog; two cures forthe bite-of a, 378. . 

Made difhes, 22, 117+ Rules to be obferved-in all made difhesy 11755 
aspretty svade difh; 186. 

Mazdling cakes, how to make, 316 ted 

Mfaid, direétions to the houfe maid, 381¢- 

March, fruits then lafting, 375. 

Marie, a fifh, how to chufe, 370. 

Alarmalade of oranges, how to make, 344. To make white mars - 
malade, 345. Red marmalade, 346. Marmalade of eggs the* 
Jews way, 396. Marmalade et libs 405,. Of quines, white, » 
4.06. 

Marrow; how to make a marrow pudding, 150% 

May, the produét of the kitchen and fruit garden this month, 375. - 

Mead, how to make, 4o7.- To make white mead, 428.) 

Meat, how to keep meat hot, 16. To prevent its {ticking to the: : 
bottom.of the pot, 53 To preferve falt meat, 389. 

7% howto make rice milk,- 175. Artificial aflés milk, ‘Goes 4 
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‘Cows milk next to afles milk, 373. To make milk water; 3625 
427. Milk foup the Dutch way, 393. 
Millet pudding, to make, 240, 13 
Mince pies, the beft way to make them, 164. To make Lent mince® 
. pies, 261. ‘ Pia, ; fr 

Mint, how to diftil mint, 361. 

Moonfiine, how to make, 330. 

Mujfins, how to make, 340. 

Mulberries, howto make a pudding of; 253. 

Muajbrooms, how to make mufhroom fauce for white fowls of all 
forts, 7g. For white fowls boiled, ib. To make a white fricafey 
of muthrooms, 219. To ragoo mufhrooms, 227. To pickle 
mufhrooms for the fea, 276. To make muthroom powder, ib. 
To keep muthrooms without pickle, i), . To pickle mufhrooms 
white, 304. To make pickle for mulhrooms, ib. 357. To raife 

- mufhrooms, 426. a 

Muffel, how to make muffel foup, 171. To ftew or drefs: muftcls 
three ways, 214,215. To makea muffel pic, 261, To pickle 
muffels, 307. : pe 

“Mutten, how to roaft mutton, 2, 13. The faddle and chine of mut 
ton, what, 2. The time required for roafting the fevera! pieces - 
of mutton, 13. To roaft muiten venifon fefhion, 11. To draw - 
mutton gravy, 20. To ragoo a leg of mutton, 24. To collar a 
breaft of mutton, 34.. Another way to drefsa br eaft of mutton, 
3b, To drefsa leg of mutton a la royale, 49, A leg of mutton 
3 la havtgout, 2b. To roaft a leg of mutton with oyfters, so. 
To roaft a leg of mutton with cockles, ib, A thoulder of mutton, 
in epigram, id. A harrico of mutton, ib. To French a hind 
faddle of mutton, sr. Another French way, called St. Menehout, 
it, To make a mutton haf, 52. A fecond way to roaft a leg 
of mutton with oyfters, 53. To drefs a leg of mutton to eat like 
venifon, ib. To drefs mutton the Turkifh way, ib. A fhoulder 
of mutton with a ragoovof turnips, 54. “To (tuff a leg or fhoul- 
der of mutton, 55. Baked mutton chops, 56. To beil a leg of 
mutton like venifon, 73.. Mutton chops in difguife, 82. Mut- 
ton kebob'd, 113. To drefs a neck of mutton, called the hafty © 
dith, 114. To hafh cold mutton, 131. To hath mutton:like 

_ venifon, 132. To make mutton gravy, 139. Mutton broth, 144, 
Mutton pie, 156.- Mutton broth for the fick, 266. To make it 

for very weak people, 267, To make mutton hams, 294. How 
to chufe mutton, 365. 


N : 
Neffarines, how'to pickle, 303. 

Norfolk dumplings, how to make, 253. 

North, Lady, her way of jarring cherries, 343. 

November, the produét of the kitchen and fruit garden this month, 


377- 
Nuns-cake, how to make, 312. 


Gat pudding, haw to bake, 149, 180. Oatmeal bafty pudding. how 
to maxe, 178. Oatmeal pudding, 236, 280. Oatmeal flummery, 

- ~ 328. Oat cakes, 240. 

s OSober, 
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Olive, how to make an clive pie, 155. = 
Onions, how to makea ragoo of onions, 125. Anonion foup; 1 1706 


An onion pie,256. To pickle onions; 357. To make onion 
foup the Spanith way, 392. 


@range, how to make orange tarts, 164. Orange: fool, 176. Os 


range puddings four ways, 237, 238. An orangeado pie, 257« 
Orangé butter, 320. Orange cream, 321. Orange wine, 332. 
To make orauge wise with raifins, id. Urange marmalade, 3445 
408. How to preierve oranges whole, 345. To make orange 
wafers, 403. Orange cakes, ib. Orange loaves, 397. Orange. 
bifcuits, 418. Sart 


” Ortolans, how to drefs, 108. 
Oven for baking, how to be built, 342. 
Ox, how to bake un ox’s head, 22. To ftew ox palates, 24, To 


fric afey ox palates, 48. Fo roth os palates, ib. To pickleox 
palates, 124. Ox palates baked, 135. How to make gravy of ox 
kidneys, 139. Ox cheek pie, 159. 


Oxford, how to make an Oxford pudding, 153. 
Oxflers, how to make a ragoo of, 126. To make mock oyfter fauce,, 


ether foy turkeys or fowls boiled, 75. To make an oyfter foup,. 
173. Oyfter fauce, 196. To make feollops of oyfters, 214. To 
ragoo oyfters, 215.°To make oy iter Ravel, 2230 How to pickls. 
oytters, 307. > 


Paco lilla, or Indian pickle, how to make, 431. 

Pain perdu, how to make, 187. 

Panada, how to make, 350. 

Pancakes} how to make, 183. To make fine pancakes four wayS,. 


183, 184, Rice pancakes, ¥B4.°- > 


Parfley, how to ditlil, 361. — 5 ony a 
Parfnips, how to drefs, 17. Hew to ftew,; 224. To math, ib. 
_ Partridge, fauce for partridges, 76. ig ancl for mafhing pare 


tridges, 15, 163. To boil pariridges, 303. ‘Fo-drefs partridges: 


ala braife, 104. To make partridge’ alte, tos. . The French - 


way of drefling partridges, 117. Another way to. boil par~ 
tridges, 268. How to chule a partridge, cock or hen, 370. 


» Pafty, how.to make little pafties, 13g. -To make pevit patties, for 


garnifhing of dithes, id. Howto take veniion pally, i6r. To 
make pafty of a loin of mutton, 7d. 


Peaches, to pickle, 301, How to make fyrup of peach blofioms, 348. 


Fiow to prelerve peaches two ways, 351, 352. How todry peaches; 


398. 


Pearl, to make fugar of pearl, 397. 


éars, how to ftew, 85. To-ftew pears in a fauce-pan, 186. To 
{tew pears purple, 76. How t.* make pear padding, 253. Pear 


- pie, 257. To keep pear plumbs for taris or pies, 357. Howto 


1 


dry pears without fugar, 395. “To dry pear plumbs, 412. 


_ Peafe, how to ftew peafe and lettuce, 127. How to make a greew 


peafe foup, 142, A white peafe foup, two ways, 143, Howto 
make peaic fuup for a falt dinner, 108. “Fo make a green prafe 
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foup for ditto, two ways, 168, 169. How to make peafe porridge, 


orgs. To drefs peafe Francois, 233. Green peafe with cream, 
' 234. To make peafe pudding, 280, To keep green peaie till 


~ -Chriftmas, 355, 431. Another way to preferve green peafe, 356.- 


To {tew green peafe the Jews-way, 391. A Spanifh peafe foup, 

392. Another way to drefs peafe, 393. 

Pellow, howto make it the Indian way, 115. Another way to make 
a pellow, 116. 

Penny royal, how to diftil, 361. 

Pepper cakes, how to make, 312. 

Pheafants may be larded, 13. To roaft pheafants, ros. To frew 
pheafants, 106. To drefs a pheafant a la braife, 107, To boila 
pheafant, ib, To chufe a cock or hen pheafant, 370, ‘To chnfe 
pheafants poults, #2, 

Pickle, to pickle ox palates, 124. To pickle pork,292. A pickle 
for pork which is to be eat foon, 293. To pickle mackerel, cal- 
led caveach, 296. To pickle walauts green, ib, To pickle 
walnuts white, 207- To pickle walnuts black, 298. To pickle 

' gerkins, 299. To pickle large cucumbers in flices, 300. To 
pickle afparagus, ib, To pickle peaches, 301... To pickle rad- 
difh pods, +. To pickle French beans, ib. To pickle cauli- 
flowers, 302. To pickle beet root, id. ‘To pick'e white plumbs, 
ib, To pickle neQtarines and apricots, 303. To pickle onions, 
ib. To pickle lemons, i+. To pickle muthrooms white, 304. 
To make pickle for mufhrooms, ib, To pickle codlings, ib. 
To pickle red currants, 305. Topickle fennel, ib, To pickle 
grapes, ib. To pickle barberries, 306. To pickle red cabbage, 
tb, To pickle golden pippins, ib. To pickle flertion buds and 
limes, 307. To pickle oyfters, cockles, and mufflels, i+, To 
pickle young fuckers, or young artichokes, 308. To pickle ars 
tichoke bottoms,ib. To pickle famphire, id, To pickle elder 


- fhoots in imitation of bamboo, ib. Rules to be obferved in pick- 


24 
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ling, 389. To pickle fmelts, 353., Further diretions in pick- 
ling, 369. To make a pickle for fire purple cabbage, 426. To 
make paco lilla, or Indian pickle, 431. To pickle a buttock of 
beef, 437. : 3 

Pigeons, direétions for roafting pigeans, 7,15. To broil pigeons, 7. 

- To make a fricafey of pigeons, 27. To boil pigeons, 96. Tua 
la daube pigeons, ib. Pigeons an poir, 97. Pigeons ftoved, ib, 
Pigeons fur tout, 98. Pigeons in comypére, with white fauce, 7), 


To make a French pupton of pigeons, id. Pigeons boiled with’ 


rice, 99. Pigeons tranfmogtified, ib. Pigeons in fricandos, id, 
To roaft pigeons with a farce, roo. To drefs pigeons a folcil, ib. 
Pigeons in a hole, 1d. Pigeons in pimlico, rox. Fo jug pigeons, 


ib. To ftew pigeons, 102. To drefs cold pigeons, 130, To. 


make a pigeon pie, 157. To boil pigeons for the fick, 268, To 
pot pigeons, 287. To chufe pigeons, 371. To fricafey pigeons 
_ the Italian way, 423. ‘ ’ 
Pies, how# make a very fine {weet lamb or veal pie, 154. To 
make a pretty fweet lamb pie, ib. A favoury veal pie, 155. A 
favoury ‘amb or .veal,pie, id. A calf’s foot pie, ib. An olive 
pie, ib, How to feafon an egg pie, 156. To make a mutton 
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eople, ib. To make a beef fteak pie; is, To make-a ham ple, 
is7. H>w to make a pigeon pie, ib, “To make a giblet pie, — 
138. To makea duck pie, ib, To make a chicken pie, id. 
To make a Chefhire pork pies 159. A Devonthire {quab pie, ib. 
An ox cheek pie, id, A Shropthire pie, 160. A Yorkfhire 
Chriftmas pie, ib. A goofe pie, 161. A calf’s head pie, 162. — 
The beft way to make mince pies, 164. To make crufts for great _ 
pie, 166,167. To make an artichoke pie, z55. A fweet egg . 
pic, 256. A potatoe pie, id, An onion pie, ib, An orangeado — 
pie, 257. A fkirret pie, ib, At apple pie, 1, A cherry pie, _ 
258. Aplumb pie, id. A goofeberry pie, ib. A falt fith pie, 
ib, A carp pie, is, A foal pie, 259, An eel pie, ib, A flounder — 
pie, 260. A herring pie, i6. A falmon pie, is. “A lobfter pie, , 
ib. A moff-l pie, 261. To make Lent mince pies, ib. A fowl — 
pie, 281. A Chefhire pork pie for fea, 282. To make fith pics 
the Spanifh way, 398. GF oS ) ; 
Pig, how to rozft, 3, 14. Sauce for a roafted pig, 3. Different 
forts of fauce for a pig, 4. To roaft the hind quarter of a pig 
lamb fafhion, 5. ° How to bake a pig, i#. To drefs pigs pettye 
toes, 52. Various ways of dreffing a pig, 68, ~A pig in jelly, 
69. A pigthe French way, id. A pig au pere douillet, 70. A 
pig maelot, ib. -A pig like afatlamb, 71. To drefsapig with | 
the hair cn, 1b,- A pig with the fkin on, 72. How to collar a~ 
pig, 290. a : ‘ “J 
Pike,-how to drefs a pike, 137, 20r, To pota pike, 265. Tochufe — 
pike, 372. ; 
Pippins whole, how to ftew, 186. How to preferve pippins in jelly, 
401, To preferve pippins in flices, 414, J 
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Pith, to make a pith pudding, 149. 


'. ‘Plague, to make plague water, 351, A receipt againft the plague, 

fers woe y 

Plaice, to boil plaice, 269. . How to chufe plaice, 374.- ; 

Plovers, to drefs them {everal ways, 109. To chufe plovers, 371. 

Plumb, to make plumb porridge for Chriftmas, r40. A boiled 
plumb pudding, rs0. Plumb porridge, 177. Plumb gruel, ib. — 
A white pear plumb pudding, 233. ‘Fo pickle white plumbs, 
302. . To make little pluinb cakes, 317. To preferve the large 
green p'umbs, 351. To keep pear plumbs for tarts or pies, 3575 
To dry plumbs, 397. Howto preferve plumbs green, 406, To 

- preferve white pear plumbs, 41%. 

Pocket foup, how to make, 146, 

Poppy water, cordial, how to muke, 428. . 

Pork, how to roaf the different pieces of, 3,14. Gravy or fances 
for pork, 3. To boil pickled pork, 22. Fo ftuff a chine of 
pork, 67. To drefs a loin of pork with onions, 114, To pre= 
ferve or pickle pigs feet and ears; 123. A Chefhire pork pie, 
#59. Pork broth, 267. Pork pudding, 279. A Chebhire pork 
pie for tea, 282. To pickle broth, 292. Pork which is to be 
eaten foon, 293. Pork hams, 294. The feafon for pork, 364. 
To chufe pork, 366. . : 

Porridge, how to make plumb porridge for Chriflmas, 140. Peafé 
porridge, 175. Plumb porridge or barley gruel, 177. ‘ 
; ! Portabte 
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Portable foup, how’to make, 147. - 

Portugal cakes, how to:make, 313.:. \ 

Pofet, haw to make a fack poffet three ways, 178. ; 

Potatoes, {everal ways of ‘drefling potatoes, 18. To make potatoe” 
cakes, 221, Potatoe pudding, feveral ways, 221,237. Pota~ 
toes like a collar of veal or mutton, 221. ‘To broil potatoes, ib. - 
To fry potatoes, ib, Math’d potatoes, 222. A -potatoe pie, - 

i 256." : : 
Pot, how to pot a lobfter, 263. Eels, 264.: Lampreys, id. Charts, 
265. A pike, id, Salmon two ways, id. Pigeons, 287. A - 
cold tongue, beef, or venifon, ib, Venifon, ib. A tongue, 283, 
‘A fine way to pot a tongue, id, To pot beef like venifon, 289. - 
Chefhire cheefe, ix, To fave potted birds, 296. ; 

Potiage, brown, how to make, 428. ‘To make white barley pottage ° 
with a chicken in-the middle, 429. 

Pouliry, direftions concerning roalting poultry, 15. Seafons for dif- ~ 
ferent kinds of poultry, 368. How to chnfe poultry, 3dy,: 

Powder, {weet, how to make for clothes, gro.) 

Prawns, how to ftew, 234. How tochufe prawns, 374, 2 

Preferve, how to preterve cocks-combs, 123. ‘To picierve or pickle : 
pigs feet and ears, 7b. To preferve apricots, 349, 399. Damfons « 
whole, 349. Goofeberries whole, 350. White wa'nuts, id,’. 
Green walnuts, 351. Large green plumbs, id. Peaches two 
ways, id, 352. Artichokes all’ the years 354.. ‘French beans: 
all the year, 355. , Green peafe till Chriftmas, ib. Another 
way to-preferve green peafe, 356. Green goofeberries till Chrifté 
mas, 15, Red goofeberries, id. Walnuts all the year, id, - 
Lemons two ways, 7b. 357. White bullice, pear ptumbs, -or 
damfons,-&c,-for tarts. or pies, 357. To preferve artichokes the - 
Spanifh way, 395. Pippins in jelly, gor. White quinces whole, 
403. Apricots or plumbs green, 406, Cherries, 407. Barber- - 
ries, ib. White pear plumbs, 411. Currants, id. Rafpberries,.. 
ib. Pippins in flices, 414. The Jews way of preieryiag fa!mon,”, 
and all forts of fith, 433+. To preferve'tripe to goto the Eafk i 
Indies, ib. - 

Prune pudding, to make, ‘252. | a 

Pudding, how to bake an oat pudding, r49.° How tomakea calt’s s 
foot pudding, 7d, - A-pith pudding, ib. A marrow pudding, . 
rg0,. A boiled fuet pudding, 7d. .A_ boiled plumb pudding, 
ib, A Yorkthire pudding, rsr. A fleak pudding, id. A ver= ° 
micelli pudding with marrow, 152.. An Oxford pudding; 153.": 
Rules jto be ob/erved in making puddings; dc. ib.’ How -to ° 
mrake pretty almond puddings, :90. An oatmeal pudding, 236... 
A potatoe pudding three ways, 237. An orange pudding four - 
ways, 1). 238, A-lemon pudding, 239, An aimond pudding, . 
ib. How to boi] an almond pudding, id.°A fagoe pudding, 240, | 
A millet pudding, id,. A carrot pudding two ways, id; 2ar. - 
Te make a cowflip pudding, it, A quince, apricot, or white - 
pear plumb pudding, 2d. A pearl barley pudding, id,.A French » 
- barley pudding, 242. An apple pudding, 7).’ An Italian pud- 
ding, ib: A rice pudding three ways, id. 243. To boil a cute 
tard pudding, 243.. A i Pin. id, A batter ‘pudding, . 
, ; eg % bdo b> 


Pe a) 


ordinary bread puddiag, id... A baked. bread pudding, an A. 
ehe{nuy pudding, 2. A fine plain baked pudding, 247. Pretty. 


little cheefe curd puddings, 16. An apricot pudding, (be. “Tine? > 


Ipf{wich almond pudding, 248. A vermicelli pudding, 7d. To 
make puddings for little difhes, 249. A fweetmeat pudding, id. 
4 fine plain pudding, id. “A ratafia pudding, 250. A bread’ 
and butter pudding, 7. A boiled rice pudding, id. A cheap 
rice pudding, 253. A cheap platn rice pudding, ib. A cheap 
baked rice pudding, i>, A fpinage pudding, id. A’ quacking: 
pudding, 252. A cream pudding, id, A fpoonful pudding, id. 

Bos Bo rahe a prune pudding, ib. An apple pudding) 253; A 


pork.or beef, ds. pudding, 279. A-rice pudding, td; A fuet 


pudding, 7d. A liver pudding boiled, 280. An, oatmeal pudding,. 
ib. To bake an oatmeal pudding, ib. To bake a rice pudding,. 
ib. To makea peafe pudding, ib, Almond hogs puddings,. 

three ways, 283, 284. Hog’s pnddings with currants, 7b. Black. 
puddings, 285. A pudding with the blood of a goofe, id, To- 


make Englifh, Jews puddings for fixpence, az29. Carolina rice | 


§ pudding, 439. 


Puff paffe, bow to make, 166. 


Pullets, how to drefs pullets ala Sante Menchouts 8x, 
Prpton, how to make a-pupton of apples, 18.46 


uince, to make a quince pudding, 241: Quince wine, 335: To 
preferve red quinces: whole, £46: To- make jelly. for quinces,. 
347. To make fyrup ‘of quinces, 348. Quiace cakes, 352, To 
preferve white quinces wheie, go3. To make maalpaleds of- 
-quinces white, 406% 


’ Duire of paper pancakes, how to make,-1943- 
R 


Rabbits, feuce for boiled rabbits, 10. How to roaft rabbits, 2s 


Sauce for roafted rabbits, id. How to roafta rabbit hare futhion,. 
¥3. . Fo fricafey rabbits, 25.. To drefs Portuguefe rabbits, 122. | 
Rabbits furpsife, 73. To boil rabbits, 113, 267. To drefs rabs- 


bits in caflerole, rr3. To make a Scots rabbit, 218, A hese 
rant, ibs An Englifh rebbit two ways, id, Fo chufe rabbits,. 


Roddie pods, to pickle, zor. - 
Ragoo, how to ragoo a leg of mutton, 24s Hops feet and ears, 276. 


A neck of veal, 31. A breaft of veal two ways, 31, 32. Avpiece — 
of becf,. 36. Cucumbers,-124: © Oyfters, 126, 21g. Afparagus, 
“326. Livers, 327. Cauliflowers, 7b, Gravy for a ragoo, 1396 


To tagoo endive, 216. French beans, ib; 225. Ragoo of beans» 


: with a force, 225. Beans ragoo’d with a cabbage, 73.. Beans ra~_ 


goo’d with parfnips, 226. Beans ragoo *d with potatoes, id: To” 
ragoo celery, ib, Muthrooms, 227. Awsagoo of eggs, 228. Beans 
IM FAgu@, 2324 

Raifin wine, how to make, 331, 4o2e 


Refpberty, to make rafpberry giam, 34-7. Rafpberry wine, 336. E 
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244. A batter pudding without eggs, ib, A seticha puddings, . 
ib, A bread pudding, ib. A fine bread puddiog, 245. An ~ 


* 
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Ratafia, how to make a ratafia pudding, 205. To make ratafia 
cream, 323- 

Red marmalade, to make, 246. 

Ribband jelly, to make, 325. ‘ 

Rice, how to boil, 175. How to maké a rice foup, 173. A rice 
white pot, 175. Rice milk, 7d, Rice pancakes, 184. A rice 
pudding four ways, 242, 243. A boiled rice pudding, 2506 
A cheap rice pndding, 251. ‘Po makea cheap plain rice pudding, 
id, "To make a cheap baked rice pudding, #3. A rice pudding 
baked, 280. 

Rich, Mr. a dith of mutton roafted by him, 314. 

Roafting, direétions for, 1, 13, t4. To roaft beef, 2, 14, Mutton, 
ib. Lamb; 2. Houfe in Basis Vedi, 2, Tae (Pork. 3; Fas 
A pig, id. The hind quarter of a pig lamb-fathion, 5. Geefe, 
turkeys, &c.6, 7,15. Woedcocks and {nipes, 7, 15. A hare, 
%,14, To roaft venifon, 11. Mutton venifon fafhion, 14. To 
roaft a tongue or udder, 12. Rabbits, if, To roaft a rabbit 
hare fafhion, 13. To roaft a fowl, pheafant fathion, ib, Fowls, 
15. “Tame and wild ducks, teals, wigeons, woodcocks, {nipes, 
partridges, and larks, 75. ‘To reaft a turkey the genteel way, 35+ 


—_ 


x palates, 48. A leg of mutton with oyfters, yo. A leg of 


mutton with cockles,75. A pig with the hair on, 71. A pig 
with the {kin on, nae To roaft tripe, 74.. A turkey, 7. To 
roaft a fowl with chefnuts, 81. Chickens roatted with forces 
meat ahd cucumbers, 83, Direétions for roafting a goofe, OX. 
A green goofe, ib. To roaft pigeons, 95. “To roaft pigeons 


with a farce, soo. Toroalta calf’s liver, 103. Partridges, 7d. . 


Pheafants, 105. Snipes, or woodedcks, 107. To roatt a cod’s 
head, r94._ A piece of freth fturgeon, 207. A fillet or collar of 
furgeon, 208, To rcaft lobfters, 213, “s 
Roots, directions for dreffing them, 16. 
Rofes, how to make conferve of red rofes, 247. To make fyrup 
of rofes, ib, To diftil-red rofe buds, 360, 
Royal fritters, how to inake, x80, 
__Ruffs and reifs, Lincolnfhire birds, how to drefs, 109. To chufe 
sauffs, 370. ve 


Sack pofet, how to make, ‘three ways,178. ‘To make fack cream 
like butter, 41a, 


_ Saffron cake, how to make, 312. | 


Sagoe pudding, how to make, 240. To boil fagoe, 271. 
Salamongundy, how: to make, three ways, 133, 134. To make fala« 
mongundy for a middle difh at fupper, 187. 


ra 


Sallad, how to drefs brockley in fallad,221, Toraifea fallad i in two. 


hours at therfire, 350. 

Salmon, how to broil, 196, 199. To drefs ajole of pickled falmon, 
198. To bake falmon, 199. To drefs falmon au court Bouillon, 
2.03. Salmon a la braife, id. Salmon in cafes,204. To makea 


‘falmon pie, 260. Tocellar falmon, 261,291. To chufe falmon, ° 
“372. Pickled ‘aimon, 374. Thé Jews way of preferving falmon, 


433. Dried falaion, how to drefs, 435, 
Salup, how to boil, 271) § 
Q q2 Sampbire, 
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 Sampbire, how to pickle, 308. 

Salt, what kind beft for preferving meat or butter, 360. 

Sattins, white or coloured filks with gold or filver in them, how te 
clean, 419. 


~ Sance, how.to make a. rich and cheap fauce,-Preface;-iv. How ta 


make different forts of fauce for a pig, 4. Sauce for a goofe, 6. 
A tarkey, ib. Fowls, ib, Ducks, id. .Pheafents and purtridges, 
ib, . Larks,ib. Different forts of fauce for a hare,8. Directions 

- concerning the fauce for fteaks, 9. Sauce’ for a boiled turkey, 
10. “A boiled goofe, ib. . Boiled ducks or rabbits, ib» - Different 
forts of fauce for venifon, 11. Oyfer fauce either for turkeys — 

_or fowls boiled, 73, Muthroom fauce for white fowls of all 

"forts, ib. Mufhroam feuce for white fowls boiled, id. Celery 

“-fance either -for roafted or boiled fowls, turkeys, partridges, | 

’ or any other game, 76. Brown celery fauce, id. -Egg fauce for 

-soafted chickens,-77. Shallot fauce for roafted fowls, id. 

_Shallot fauce for a {crag of. mutton boiled, 74, ‘To drefs livers, - 
with mufhroom fauce, is. To make a pretty little fauce, id. 

“Lemon fauce for boiled fowls,-78. Sauce for acbrace of partrid- 

_. ges, pheafants, or any thing you pleafe, 121. Fish fauce with 

T}obfter, 136. Shrimp fauce, 7}. Oyfter fauce, 4b. Anchovy’ 

 fauce, 137. Gravy for white fauce, 238. Fifh fauce to keep the 

-whole year, 245. ne : es 

Saufages, how to fry, 130. To make fine faufages, 285. Common 
faufages, 286. Bologna faufages, id. Hamburgh faufages, 423. - 
“Saufages after the German way, 424. : 

Savoys forced and ftewed, how to drefs, 129. Hy. 

Scare, how to fearea hare, 110. ty 

-Scate, how to make a fcate foup, 172.. To crimp feate, 209. "Eo 
fricafey {cate white, ib. To fricafey it brown,.ib. To chufe {cates 

373: sate ' 

Scollops, how to-ftew, 21 §. ; g Bercset 

Scots, how to drefs Scots collops, 22. “Fo drefs white Scots 
collops, 23. Scots collops 4 la Frangois, 61. Scots collops 
alerded, 62.. ‘To do them white, ib. Scots chickens, 87- 
Scots barley broth, 145. To make a Scots rabbit, 318. The 
“Scots way to make a pudding with the blood of a goofe, 
283. To make a Scots haggafs, 430. To make it fweet with 
“fruit, id, ee 

Seedcake, how to make, 311, 312. 

Selery fauce, how to-make for reafted or boiled. fowls, turkeys, 


partridges, or any other game, 76. ‘To make brown celery fauces 


“Gb. To ragoo celery, 226. Fried celery, 236,. Celery with cream, 
ai ere i : 
September, the produét of the kitchen and fruit garden this month, 

377 : vis pe 
Suet, to make.a boiled fuet pudding, ryo. Suet dumplings, E52. 
-Shad, how to chufe, 372. ; ; 
Shalot, to make fhalot fauce for roafted fowls,-77. For.a ferag of 
/ mutton boiled, 2d. ; Feet 
Sheep, to bake a fheep’s head, 30. Todrefs fheeps rumps with rice, — 

$5. The different parts of a fheep, 363. 3 i 
een flor Shrewfouny 


been 
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“Shrew/bury cakes, how to make,-315. 

- Shrimp fauce, how to make, 136. To boil fhrimps, 196. To ftew 

“Shrimps, 214. Lo grill (hrimps,.22» To.drefs buttered fhrimps, 
_ib.. To chufe fhrimps, 374. 

Shropfhire pie, to make, 160. 

Silks, dire€tions for them, 419. : 

Silks, how-to clean, 419. See Satin. 

Silver lace, how to clean, 419. 

Skirret, to make fkirret fritters, 180. "To fricafey: fkirrets, 246. 
To make a fkirret pie, 257. 

Slip-coat cheefe, to make, 427. ‘ é ; 

Smelts, how to pickle, 353. To fry fmelts, 358. To chufe {fmelts, 
377° ; 

Snipes, how to roafty15, 107. ‘To drefs fnipes-in.a furtout, i. 
To boil {nipes, 108. .To chufe fnipes, 370+ 

Snow balls, Carolina, how to make, 438. 

Seals, how-to fricafey foals: white, 210, 'To fricafey foals brown, 
ib. To boil fcals,a11. To make a foal pic, 259. To chuie 
foals, 373- 

Soup, how to make a crawfith foup, 141, 17%. “A good gravy 
foup, 141, 278. A green peafe foup, 142. A white peafe foup 

~two ways, 143. A chefnut foup, 144. Pocket foup, 146. Port-- 
able foup, 147. Rules to be obferved in making foups, 148. 
To-make peafe foup, 168, 278, .A green-peafe foup two ways, 
368, 169. “To make foup meagre, 169. An onion foup, 170+ 
_. An eel foup, id, A muflel foup, 171. A feate or thornback 
foup, 172. An oyfter foup, 173. Analmond foup, id. A rice 
foup, ib. A barley foup, 174. A turnip. foup, ib, An egg 
foup, id, To make Spanifh foup, 395. és 

Sorrel, to drefs with eggs, 219+ 

Sour crout, how to make, 430: 

Spanifh fritters, to make, 422. 

Spinage, how to drefs, 16, 222. To drefs ftewed fpinage-and eggs, 
222, How to boil fpinage when you have not room on the fire 
to do it by itfelf, 223. How to make-a fpinage pudding, 251» 

Spoonful pudding, how to make, 252. 

Stag’s heart water, how to make, 426. » - 

Steaks, how to broil, 8. Dire@ions concerning the fauce for fteaks, 
»9- How to. make a. fteak pudding, 151. »Beef fteaks after the - 
French way, 423- : 

Sieel, how to-keep from mfling, 420. 

Steeple cream, to. make, 320. 

_ Stertion buds, to pickle, 307. 
_ Stew, how to ftew ox-palates, 24. To ftew tripe, 27. To few 
a turkey or fowl, 35. To ftew a knuckle of veal two ways, 30- 
Beef fteaks, 42. To ftew a rump of beef two ways, 44. A 
yump of beef, or the brifcuit, the French way, 45. Beef ai) 

‘cbets, 46. Neats tongues whole, 48. A lamb or calf’s bea 
og8. . A turkey or fowl in celery fauce, 76. A turkey brown 
two ways, 79. A pretty way of ftewing chickens, 85. To flew 
_chickens, 88, Giblets two ways, 94, 95- To flew pigeons, 
.z02. A ftewed pheafant, 106..A hare, 111. To flew cucumbers, 
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- 24, 224,235. Stewed peafe and lettuce, r27. ‘To flew reas 
_ cabbage, 129. Savoys forced and ftewed, ib. To ftew pears, 
185. To ftew pears in a fauce-pan, 186. To ftew pears purple, 
i+. Pippins whole, ib. A brace of carp, 19%. To flew cod, 
194. Eeis, 201. To ftew eels with broth, 7. To ftew prawns, 
fhrimps, or crawhth, 214. To flew muffels three ways, 214, 
215. Seollops, 215. To ftew fpinage and eggs, 222, To few ; 
perinips, 224. 
SH ail, how to afe the ordinary fill, 359. ? 
Steck fifo, to drefs, 434. 
Stuff, "4 Ruff a leg or fhoulder of mutton, ss. To fiuffa chine of 
pork, 67. ? : 
Siurgeon, how to roat a piece of frefh flurgeon, 207. To roafta 
fillet or collarof fturgeon, 208. To boil fturgeon, id, How to 
chufe flurgeon, 373. 

Suckers, to pickle, 308, 357. 

Sugar of pearl, how to make, 397.- To bul foot after the 
Spanith way, 422. 

Surfeit water, to make, 362. 


7 
Sweetbreads, how to fricafey, 26. Sweetbreads of veal.a la Dau- 


phine, 64. Another way to drefs fweetbreads, 65. 


' - Sweeimeat pudding, how to_make, 249. 


? 

Syllabubs, to make, 323. To make everlafing fyllabubs, 324. Fine © 

fyllabubs from the cow, 328. 
Syringed fritters, to make, 181. 
Serup of rofes, how to make, 247, How to make fyrup of citron, 

348. To make fyrup of clove gilliflowers, ib. To make fyrup 

of peach bloffoms, ib, To make fyrop of quinces, ib. ; 

T «§ 
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Tanfey, to make a an two ways, 188, To make a water tanfey,» 
223. A bean tanfey, id, 

“Tarts, how to make different forts of tarts, 765. To make apt 
for. tarts, twO ways, 166. 

Teal,,how to roaft, 15. 

Tench, how to fry, 192. To chbufe tench, 372, “ 


Thornback foup, how to make, 172. ‘To fricafey thornback white, — 


209. Todoit brown, id, ‘Fo chufe thorndack, 373. 
Thrufo, how to chufe, 371. 
‘Thrufb, how to make a liquor for a child that has the thrufh, 274. 
Toaft, to make fried toafts, ror. 
Tongue, how to boil, 10. To roaft, 12. To drefs a tongue and 
udder forced, 47. To fricafey neats tongues, ib. ‘To force a 


neat’s tongue, 7d, To ftew neats tongues whole, 48. Topota - 


cold tongue, 287. To pot tangues, 288. <A fine way to pota 
tongue, 7b. To pickle tongues, 389. : 
Tort, how to makea tort, 163. To make tort demoy, 164. To 
ake a buttered tort, 329. ; 
Breccle water, how to make, 360, 
Trifie, how to make a trifle, 324. 


- Tripeshow to fricafey, 26. To fry tripe, 27. To ftew Hiet: id. 


- “ay 


to roaft wipe, 74. To preferye a to go to the Eaft Indies, : | 


433. Trout, 
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‘ Trout, how to chufe, 372. . ; 
| Truffles ari marels, good in fauces and foups, 23.. How to ufe 
' thém, 75. 

Turbot, how to boil, 197. How to bake a turbot, 198 To chufe 

a turbot, 373: 

Furkey, how to roaft, 6, 15, 74+ Sauce for a turkey, 6, 20, 785 
139. Sauce for a boiled turkey,.ro. Turkeys may be larded,- 
23. Toroaft a turkey the genteel way, 35. To ftew aturkey, 
ib, To ftew a turkey in celery fauce, 76. To drefs a turkey or 
fowl to perfe€tion, 78: “To ftew a turkey brown two ways, 79. 
‘To foufe a turkey in imitation of fturgeon, 292. To chufe a- 
eock or hen turkey, cr turkey poults, 369. A tarkey, Oe. in 
jelly, 383, A’ turkey ftuffed after the Hamburgh way, 424.. 
Chickens and turkeys the Dutch way, 425. : 

Turnips, how to drefs, 17. How to make turnip foup, 174. How 
to make turnip wine, 336. 

- Turtle, how to drefs a turtle the Weft India way, 382. To drefs- 
a mock turtle, 390.- cia 
U, & - 


Udder, iow to roaft, 1. 
Uxbridge cakes, how to make, 405. 
~ Farnifo, a yellow,-how-to make; 418: A’ pretty varnifh to colour” 
. little bafkets, bowls, or any board where.nothing hot is fet on>. 
419. 
Feal, how to roaft,-3,.14: To draw- veal gravy, 20. To drefs a- 
fillet of veal with collops, 23. .To fricafey veal, 25. To ragoo- 
_ aneck of veal, 31. To ragooa breaft of veal, ib. _To drefsa 
breaft of veal in hodgepodge, 32. ‘To collar a breaft of veal, 33.. 
To ftew a ksuckle of veal, 36. To drefs veal olives, 41. To 
drefs a thoulder of veal with a ragoo of turnips, 54. To drefs 
veal dla Bourgecife, 59. A difguifed leg of veal and bacon, id. 
- ‘To make a piilaw of veal, 60.. To drefs bombarded veal, id. 
To make veal rolis, or. To make olives of veal the French way, . 
ib. To make a favoury dith of veal, 62. To make veal blanquets, 
63. A fhoulder of vea! dla Piedmontoife, id. To drefs fweet- 
breads of vea! Ala Dauphine, 64. How to mince veal, 130. To 
fry cold veal, 13%. Tools up cold veal white, 7b. To make 
a florendine of veal, 132. To make veal gravy, 139: To make 
a very fine fweet pie; 354. Two other ways to make a veal: 
pie, i. 155. To boil a ferag of veal, 267. "Fo mince veal for 
fick or weak people, 269. ‘Fo collar a breaft of veal, 290, How 
to make veal hams, 293. To chufe veal, 365. = 
Fenifon, how to roaft, 11. Diiferent forts of fance for venifon, ib. 
- How to keep venifon fweet,.and make it frefh when it ftirks, 12. 
To make a pretty difh of a breaft of venifon, 72. To boila 
haunch or neck of venifon, 73. To hath venifon, 132. To make 
a venifon pafty, 161. To make fea venifon, 282. To pot venifon 
287. To chufe venifon, 367. The feafon for venifon, id, 
Vermicelli, how to make, 353: How to make a vermicelli pude 
ding, 2438. To makea vermicelli pudding with marrow, .152- 
Vine leaves fritters, how to make, 182. 
Vinegar, how to make, 357, — . 


Wafers, 
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Wafers, how to make fruit wafers of codlings lumbs, &e. 398s 
(aie white wafers, ib. To make oe wafers, id. 3 nt 
make goofeberry wafers, 400. Orange wafers, 403, Fruit w: 
407. : = 
- Walnuts, how to pickle green, 296, 357. Howto pickle them whits » 
297. To pickle them biack, 298.-. How-to preferve white 
walnuts, 350.". To preferve-walnuts green, 351. Haw to keep~ 
walnuts all the year, 356, How to make walnut-water, 359- k 
Water, how to make water fritters, 181. To. maké water fokey, — 
201. Tomake a water tanfey, 233.0 To make chicken water, . - 
270, “To make wate: gruel, 271. Buttered water, 272. Seed 
water, ib. Barley water, 273.. Walnut water, 359. Treacle - 
water, 360. Black cherry water, ib. Hyfterical water, ib. 
Red rofe water, id. Surfeit water, 362. Milk water, i. 427: ~ 
~-The ftag’s heart water; 426. Angelica water, 427. Cordial 
_ poppy water, 428. Ad ey a 
Weaver fith, how to broil, 197 3 aE: ; : 
Welfh rabbits, how-to make, 2137 . 
iVefiminfler fool, how ta make, 76. , , 

Wefiphaita, See Hams. ~- ... oe 

Wdipt cream, how to make, 323. . To make whipt fyHabahs, 324. 

Wate pot, how to make, 135. To makea rice white pot, i. Te-- 
make white fritters, 180. A white pear piumb pudding, 241 - 
White marmalade, 345. White ears, how to chuie, 370." 

Whitings, how to boil, 196. How to chufe, 372. : 

_ Wigeons, how to roafi, 15. To boil, roo 

Wigs, how to make-very good, .316. To make light wigs, 23,~ 
Another way to make good wigs, 407. . 

Wild fowl, how to broil, ro9. * 

Wine, how to make raifia wine, 332,402. "To make elder wine, 
332. To make orange wine id. Orange wine with raifins, id. 
Elder flower wine, 333. Goofeberry wine, ib.- Currant wine, . 
334« Cherry wine, ib. Birch wine, ib, Quince wine, 335. - 
Cowflip wine, ib: Turnip wine, 336. Rafpberry wine, id. — 

_ Blackberry wine, gor. - ee 

Woodcocks; how to roaft, 7,15, 107. Woodcocks in fartout, 2,> 
To boil wocdescks, 108. Te chufe woodcecks, 370. - 

r=. : 

Taj? dumplings, how to make, 253.. To preferve yeaft for feveral : 
months, 342.- 

Yellow varuifh, to make, 418." ron ' P 

Yorkfbire pudding, how to make, z5It. To make a Yorkhhire: 
Chriftmas pic, 160... Yorkthire, why famous for hams, 294.:- 
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